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Every can a Food hew— 
with Her Ladyship the judge 


ANNED FOODS WEEK is the industry’s bid for 

the public’s special attention. New con- 
sumers try canned foods; old ones try newarticles of 
canned foods. Success depends on their approval. 


Every can is a sample to Her Ladyship, the 
American housewife. That points to a responsi- 
bility resting on all of us; to make every can a 
Food Show of its own. 


The nearer canned foods approach that ideal, the 
greater the success of Canned Foods Week, the 
easier to turn Canned Foods Week into Canned 
Foods Year—every year. 

Count on us to do our part to help you pack quality canned 


foods; to meet your requirements—promptly—with Canco 
Quality Cans and Service. 
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CANNED FOODS WEEK—NOV. 8-15 


American Can Company 
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DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL 60. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from sofid blanks which gives a cutting 

to two sides of thetooth. Hopper and discharge chutes are lined 
with white pine. 


Se 
m 


September 29, 1924 | THE CANNING TRADE ¢ 


Corn Shaker 


Black Discoloration in Corn 


Mr. Corn Canner: 


Discoloration in your corn, here 
is a remedy—use our Corn Shaker. 
This thoroughly mixes the contents 


of the can and the black disappears. 


Shaking also gives the corn a rich 
creamy appearance. 


Ayars Machine 


New Jersey. 


BROWN, BOGGS CO., Ltd., Hamilton, Ont., Sole Agents for Canada 
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Fill That KRAUT On YOU FEED This Machine 


WITH A BUCKET. 


An Anderson FILLER!! 


No need of the old, slow, irregluar 
hand-fill method. You can have an 
absolute fill, as quick as you need, 
with this machine. It was made to 
fill Kraut - Spinach — String Beans, 
Pumpkin (as well as tomatoes) ete.— 


the things other Fillers can’t handle. a | 


We can supply you at once. C > 


These blanks are poured and these finished screw- 
into the hopper— caps are discharged. 


No. 46 
Thread Rolling Machine 
with Hopper Feed 


Further information without obligation. J The operator pours the blanks into the hopper and 


perfect screw-caps are discharged at the rate of 
75 to 100 per minute. That achievement places us 


Anderson Fillin Machine Co one block ahead of the procession. 
Webster ° Every Machine for can-making— 


ALAMEDA, CALIFORNIA 


Cameron Can Machinery Co. 
240 N. Ashland Ave. Chicago, U. S. A. 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE - - - - Manager and Editor 
107 South Frederick St. 
. Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 48th year. 

TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


One Year, - - - - - - - - - $3.00 
Foreign, - - - - - $5.00 


Extra copies, when on hand, 10 cents each. 
ADVERTISING RATES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md. 


Entered at Postoffice Baltimore, Md., as second-class mail 
matter. 
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EDITORIALS 


HE INDUSTRY’S OBLIGATION —-In the pres- 
ent hectic condition of the canned foods market, 
with prices rising daily on nearly all staple prod- 
ucts, and the question of a sufficient supply of these 
goods to meet current demands, to say nothing of the 
demand in the months ahead of us, the need or wisdom 
ot a Canned Foods Week this year might well come into 
question were it not that the die is cast and the week 
must be put on. Certainly a large number of canners 
seem unconcerned about it, and in this they are wrong. 
The attention of the consuming public is more closely 
riveted upon all food products in this year of general 
scarcity than ever before, and they will pay closer heed 
io canned foods than normally. So the opportunity 
is greater than it might be otherwise. It is an oppor- 
tunity the industry must take advantage of and make 
the most of. That means that every canner every- 
where, and every man dependent upon canned foods, 
must be seen actively engaged in this Canned Foods 
Week. The people will wonder, and not to the advan- 
tage of canned foods, if this is not the case. A Canned 
loods Week and a canner, a broker in canned foods, a 
large handler or dealer in canned not interested or be- 
stirring himself in it! You must admit that it would 
make a sectacle not easily understood by the average 
consumer, 

Beginning this week, we devote a special page or 
more to Canned Foods Week. Watch it carefully and 
keep posted, but at the same time send us news of the 
week’s program in your section. We are not “making” 
the news, we are merely recording it, and spreading 
it for the enlightenment of all. In that way all will 
learn how to play their parts, what to do and how to 
do it; and where it is being done in an especially fine 
way ought to be told to others, that they may find in 
It a hint as to how to proceed. We give on this Canned 
Foods Week page a “thesis” on canned foods, a sori 
of meditation or thought suggestion which you can 
work up in your own way and words. For it is our 
belief and conviction that what should be done during 
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this week is to advertise canned foods, and not Can- 
ned Foods Week. There are those who believe that it 
should be a canned foods sale week. The selling may 
not be as necessary this year as it is generally, but to 
sell the consumers canned foods without educating 
them as to what canned foods are, without telling 
them the truth about canned foods, is to leave all the 
work undone, making necessary another sale the next 
vear; whereas if they are educated, told the truth 
about canned foods, and then sold, they will remain 
sold, and remain constant users, in increasing amounts, 
of this form of food product. And that is why all men 
must be interested and take part. 


ONVENTIONS AND DATES—In n= earlier 
C issue we called attention to the advisability of 

avoiding convention dates in or around election 
week, because of its importance, and the need of the 
business man taking a full share in political matters. 
As Canned Foods Week comes right in the same week 
with election, it ought also to be given consideration, 
and no convention be set at or near this week. If the 
canners put this week over as it should be put over, 
they will have no time for conventions. They will be 
busy preparing for it, and then during it, and the suc- 
cess of the week is really more important than the 
Convention. There is an amount of work to be done 
for Canned Foods Week, and during it, that will keep 
every man busy, if he shows the right spirit, and he 
will not be able to do this work and be away at a con- 
vention also. 


ISCONSIN’S INSTITUTE—D. J. (‘Dave’) 
Fitzgerald, past president of the Wisconsin 
Pea Canners Association, prominent as a pea 
canner, and later as a broker, and now in the broker- 
age business for himself at Wausau, Wis., wired us 
late last week that Wisconsin would put on a canner’s 
institute at Eau Claire, Wis., October 1st, 2nd and 3rd,, 
but it was too late to catch our issue of the 22nd. 
You will find the program elsewhere in this issue, 
and it is a very attractive one; one which every cati- 
ner in that state would do well to hear and take part in, 
and which canners everywhere would like to have. It 
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is called an Institute and Veteran Canners Reunion. 
They evidently want the wisdom that comes with age, 


and will add thereto the most up-to-date ideas on pea - 


growing, culture and canning. Broker Fitzgerald says 
that the “veteran” part of the title applies to canners 
cr others who have been in the business for 18 years. 
What a wealth of pea-canning history is wrapped up 
in the past 18 years! They packed less than a million 
cases of peas in Wisconsin at that time, in 1905 or 
1906, and the country’s pack of peas was only about 
5,000,000 cases. Thus the 18 years presents the single 
‘State of Wisconsin doubling the entire country’s out- 
“put of canned peas. And what could be said of the 
‘quality of the peas, the sanitary conditions of the 
plants, the methods of business, and about the men 
-- who have come and gone or are still with us, if history 
*swere delved into. Eighteen years is a short time, but 
in pea canning history it is full to overflowing with 
interesting developments. 
8; This year’s Institute, however, will deal with the 
present and the year just ahead—1925—and all Wis- 
-eonsin men will do well to be present. 


*F HE TRI-STATE CANNERS TO MEET AT 
: I BRIDGETON—The Tri-State Packers Associa- 
; tion has decided to hold a special fall session at 
Bridgeton, N. J., Hotel Cumberland, on November 6 
and 7. It seems that it was the unanimous decision of 
-the Executive Committee and the officers that the 
meeting should be held in New Jersey in recognition 
: ef the loyalty of the New Jersey canners to their asso- 
‘ciation. Secretary Dashiell says there will, probably, 
be a preliminary meeting the afternoon of November 
6th, the principal meeting, however, being scheduled 
_for the evening of the 6th, and if necessary a short 
-meeting on the morning of the 7th. The Jerseyites are 
eager to entertain the visitors, showing them the 
‘beauties, or, as they call them, “the high spots” of 
Bridgeton and vicinity on the 7th. In line with what 
we have said above, we called the Secretary’s attention 
to the proximity of Canned Foods Week, and the like- 
lihood that many would not be able to be present, bui 
he replied that it would be impossible to hold it earlier, 
as many canners would still be engaged in their fac- 
tories, and if held later it would be too near the an- 
nual meeting in. December. And he requested that we 
make the announcement, and now you have it. 

The Hotel Cumberland is an excellent, fine, new 
hotel, Bridgeton a most attractive city, and New Jer- 
sey’s reputation as an entertainer of guests within 
her borders is worldwide; it is the heart-center of 

“-canning in that great state, and the change of scene, 
-we feel sure, will be welcomed by all members of the 
‘Tri-State. The program will be announced later. 


Secretary Roy Irons has just wired in that the 
-Ohio Canners Association will hold its annual conven- 
tion on December 9th and 10th, the place to be an- 
‘nounced later. 


APPENINGS—Besides feverishly anxious buy- 
ers and eager brokers, there has been quite an 
influx of visitors to Baltimore during the past 

gat and most of them have been visitors at our 

desk. 

“Rev.” “Charlie” Guelf, he of the J. B. Rice Seed 

_ Company, came in like a ray of sunshine, but was 
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rather gloomy about the seed supply for the canning 
season, saying “there ain’t going to be none.” 


Howard G. Turner, of the Fred H. Knapp Com- 
pany, greeted his friends with a grip like the grip of 
his well-known labeling machines upon the industry, 
firm and lasting and denoting dependability and confi- 
dence. He is busy as he never was before, because the 
modern cannery cannot run without an automatic la- 


beler, and he is showing the canners that that means 
Knapp. 


Talking about being busy, you should have seen 
“Bob” (Robert A.) Sindall this past month or more! 
Orders, to the right of him, orders to the left of him, 
but not an order unfilled on any day—all cleaned up at 
night! And he is getting ready to move, will be in his 
big new warehouse and plant at the corner of Lom- 
bard and West Falls avenue by Monday, the 29th. He 
has outgrown his old office and several annex ware- 
houses, and has taken over this big property, one time 
occupied by the H. D. Dreyer & Son box factory, ani 
turned it into a modern warehouse and office for can- 
ning machinery. 

But that is not what made “Bob” smile the widest. 
The success of his National Tomato Peeling Machine 
this season, as shown in a letter from the Torsch-Sum- 
mers Co., reproduced on another page, made him break 


out all over in that smile that won’t come off. And no 
wonder. 


GENERAL CROP CONDITIONS IN MARYLAND, 
DELAWARE AND THE UNITED STATES 


HE composite condition of all crops in Maryland 
| on September 1 was about 12 per cent below their 
ten-year average on that date, and 1.2 per cent 
lower than on August 1, says John S. Dennee, Federat 
crop statistician at Baltimore, in a statement released 
today to the press. The statistician bases his conclu- 
sions on farmers’ reports to the United States Depart- 
ment of Agriculture. In Delaware he says composite 
condition was about 5 per cent below, but 0.5 per cent 
better than a month ago. 
Maryland’s total acreage this year of 10 major 
crops is about 7.3 per cent less than last year. 
Total production of important products in 1924 
compared with 1923 is estimated as follows: 


Crop Maryland Delaware United States 
72.0 83.0 106.1 
cw 105.9 94.2 104.4 
Buckwheat ......... 84.9 81.2 109.4 
White Potatoes ..... 108.5 112.0 100.2 
Sweet Potatoes ..... 90.0 106.7 17.2 
Tomatoes (canning). 47.8 46.8 105.5 

Sweet Corn (canning) 92.5 87.6 108.7 
Hay (tame) ........ 171.0 149.5 99.3 
sek 84.7 80.1 
80.2 100.0 90.9 
107.9 112.0 113.1 
91.7 85.4 99.4 
107.6 
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Knapp Automatic’ Labeling Pays 
a Profit on Every Can 


| ares the packer and canner who looks to profit and saleability for 
his product, hand labeling is in the discard forever. 

The Knapp Labeling Machine is so perfect in operation and shows 
such great economies in labeling that there is no longer any excuse for 
continuing old fashioned, slow, laborious methods. 


Knapp service is now available to canners everywhere and mere- 
ly gives added confidence to users of our highly reliable machine. We 
do not want your plant operation held up under any circumstances. 


_ Remember these, among other Knapp advantages: Large cap- 
acity. Quick work. Simpie adjustments for different sizes. Dented 
cans firmly labeled and made saleable. 

Let us show you labeling cost savings in your line and give you 
the benefit of twenty-five years’ experience in serving the canning 
industry. 


THE FRED H. KNAPP CORPORATION 


General Offices, Yonkers, N. Y. 
Chicago Office—53 West Jackson Blvd. 


Pacific Coast Representatives: Utah Representatives: 
Anderson Barngrover Mfg. Co. Cannon Supply Company 
20 Fremont St., San Francisco 151 West South Temple St., Salt Lake City 


Canadian Representatives: 


Brown Boggs Company, Ltd. Hamilton, Ont., Canada. 
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Canned Foods Week 


November 8 to 15 1924 
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Learn What is going on in your industry—Get in step with this pro- 
gressive movement—Tell here what you will do in your 
locality—Helpful hints for all committees. 


HE above seal was designed by H. Gamse & Bro., 
Baltimore, and submitted to the National Can- 
ners’ Association for approval, and they have 

ready, printed, in several colors, an immense quantity 
of these which they will distribute at a price as low as 
$1.50 per thousand in 10,000 lots, or at $2 in single 
thousand lots. Apply direct for them, and use one on 
every piece of mail sent out from now until after the 
week ends. Apply to H. Gamse & Bro., Exchange Place, 
Baltimore, Md., and let everybody in the industry use 
this emblem. 


BOUT MONEY —AMillions of Canned Foods Week 
banners, and other printed display matter and 
window decorations have been provided for and 

are being distributed to the committees. The canners 
will be called upon by their brokers for a contributian 
of $1 per carload of:goods sold in that broker’s market. 
In turn, that broker will contribute $1 and ask his 
wholesale grocer to contribute another $1, all of which 
will be spent in promoting and advertising Canned 
Foods Week in that market. So the money the canner 
is asked to spend will be employed to help the sale of his 
own products, and his broker and his distributor will 
each contribute an equal amount with him. How many 
carloads of canned foods do you produce a year? That’s 
how much Canned Foods Week will cost you in contri- 
butions. When you are called upon, respond quickly. 


HINT—Live-wire committees are being ap- 
A pointed in almost every section of the country to 

“put Canned Foods Week over big.’”’* All manner 
of new “stunts” are being sought for or devised, and 
if you want to be in the running you must stir your- 
self. Everybody is in it, except the somnambulist (you 
know, the fellow who is walking in his sleep, or, as the 
Indian said, the fellow who is dead, but hasn’t fallen 
over yet). So get in the line of the living, and have a 
good big part in this big party. And don’t wait until 
it is over, and then complain that you did not know they 
were going to do all that. Find out what they are 
doing, and how you can take a part in it—if you are a 
canner, a broker, or handle canned foods. No one is ex- 
cused and there is no excuse for anyone. 


S AN EXAMPLE—Here is what St. Louis is do- 
A ing, or going to do, and we have only to remind 
you that other cities are bent upon the same er- 

rand. Baltimore, for instance, is going to have a big 
parade of the finest sort, and will do a lot of other 
things that will cost money, but which will put canned 
foods into homes where they have been strangers up 
to this time. Here is the way Canned Foods Week is 


being considered at St. Louis, according to the Inter- 
state Grocer of that town: 


Canned Foods Week, November 8th to 15th, will, 
so far as St. Louis and its market territory is concerned, 
be operated this year on an entirely different basis than 
in the past and will be known as “Canned Foods Sales 
Week,” the idea being to center attention on the point 
that it is to be a real effort to sell canned foods. Com- 
ing at the time of year when new packs are coming in, 
it is believed there will be more success than merely 
calling it a canned foods week. 


The change is the suggestion of Louis H. Hilfer, 
of Louis H. Hilfer & Co., merchandise brokers, who is a 
member of the St. Louis market canned foods week com- 
mittee and the representative of the brokers. In addi- 
tion, Hilfer is chairman of the publicity committee, 
and from an outline of his plans given at a luncheon 
Monday proposes to put into execution some novel stunts 
to attract attention to the selling campaign, through 
which it is proposed to move a good part of the new 
stock directly into the pantries of the consumers. 

In other words, instead of the wholesale and retail 
grocers carrying their futures over a long period, efforts 
are to be directed at “unloading the load of futures” on 

* the consumers, as Carl H. Schlapp, general chairman of 
the St. Louis committee, described the coming campaign 
at the luncheon, at which were present representatives 


of all the wholesale grocery houses of St. Louis, as well 
as the brokers of the city. 


Committees Are Named—The meeting Monday 
was for organization purposes and the various chairmen 
were announced by Mr. Schlapp. W. H. Kliefoth is 
chairman of the finance committee. He briefly stated 
that the plans for this year were far more elaborate and 
would, therefore, be more costly, and that it was ex- 
pected to accomplish much more. For that reason more 
funds would be required and asked for a prompt re- 
sponse which he would issue in a few days. 

Bert: Newberger was selected again as chairman of 
the streamers and banners committee, in deference to 
the good work performed last year. Frank E. Canter is 
chairman of the committee which will work in co-opera- 
tion with the retailers, while Oscar Reichhardt will be 
chairman of the salesmen’s mass meeting, which will be 
held two weeks before the opening of canned foods 
sales week. 

Milton Berne will be chairman of the downtown 
window displays committee, whose work will consist of 
getting the downtown stores outside of the grocery line 
interested in making canned foods displays. George 
Allen is chairman of the committee, which will have a 
number of subcommittees, who will visit the retail gro- 
cers in advance of the week, outlining to them the im- 
portance of the affair and distribute literature and 
explain the general workings. 


Hilfer Outlines Plans—Louis H. Hilfer outlined 
his ideas of a canned food sales week, saying that past 
efforts did not take on the aspect of a sales campaign, 
and therefore did not measure up to the full possibil- 
ities. The essential points to be considered, he said. was 
to dispose of canned foods, hence the psychology of link- 
ing up the coming effort with a sales campaign. He 
pointed out that there were 4,000 people in St. Louis 
who make their livelihood in the canned foods trade, 


GN 

> | 

Os, 


September 29, 1924 THE CANNING TRADE 9 


TLANTIC CANS 


PLAIN LACQUERED LITHOGRAPHED 


Packers 


“nen No finer cans beneath the sun, 
Quality first since nineteen-one. 
Twenty-three years of knowing how, 
— Fits us well to serve you now. 
ATLANTIC CAN COMPANY 
BALTIMORE ; MARYLAND 


Beatty-Archer Company, Inc. | COVER YOUR WANTS EARLY 
CANNED FOOD BROKERS | a 
Houston = Texas. ff Have them when you need them 


Wire us your eae Don’t let the rush catch you with- 


f out baskets; wire us your order 
4]///,/, car load lots 9 cents each, loaded 
on car our factory. 


R. A. WOODS LUMBER CO. 


302 So. Produce Bldg. 
NORFOLK, VA. 


24147 
(Night) Berkeley 200 


Thos. J. Meehan & Co. 


( Thos. L. North ) 


4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


ql Canners’ Accounts Solicited for Tip-Top Buyers. 


Phones 


Not made to meet competition 
Made to beat competition 


50 Years ot Service to Canners. 


LIGHTNING Box SEALER 


Patented Nov. 5, 1918 


c-8-UNIT $210 c-4-uNIT $115 


Above Prices are Freight Prepaid to Destination. 


Most Efficient, Simple and Economical machine for sealing Corrugated and Solid 
Fibre Shipping Containers. Accomodates a wide range af sizes. Descriptive 
matter on request. 


McSTAY MACHINE CO., Manufacturers 
727 Euclid Ave., Los Angeles 


Model C, 8-Unit 
Capacity 300 per hour 
with one operator 
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and that it was vital to mobilize that influence and use 
their resources to the fullest extent. 


He proposed to arouse consumer interest and accept- 
ance through what he called “stunts.” One method he 
proposed was to put up signs underneath the National 
Canned Foods Week banners reading “Watch our win- 
dows.” This, he said, created an obligation on the part 
of the retailer to make a window display. He also as- 
serted that the plan contemplated having the trade 
make these window displays to be sure they were put in. 

As a part of the sales campaign, he advocated 
“dollar sales,” consisting of a variety of canned foods. 
In addition he said there would be “basket sales,” “tray 
sales” and “case sales,” the purpose being to provide 
sales for all sizes of pocketbooks. The baskets are to be 
provided by the canned foods sales committee. He ex- 
pressed the opinion that through this co-operation and 
the assistance of the jobbers’ salesmen in making win- 
dow trims he was confident there would be at least 1,500 
windows during the week. 


Parade a Possibility—Another feature which he 
planned to attract the attention of the public was a 
canned foods parade, one float for each jobber, and in 
addition to allow five automobiles, properly decorated, 
from each jobbing house. A prize is to be given to the 
best float and to the best salesmen’s automobile. The 
floats, he said, would have to be a real credit and not a 
makeshift and of sufficient value to compare favorably 
with the Veiled Prophet’s parade. 

In addition the Women’s Chamber of Commerce will 

. be interested, the Advertising Club, the Rotary Club and 
the newspapers. The radio would be employed to broad- 
cast the important features, moving pictures would be 
used and 100,000 or more leafiets distributed to em- 
ployes of the big plants throughout the city on pay day 
advising of the event. 

No definite decision was reached as to a parade, as 
some of the jobbers were in doubt whether it was prac- 
tical because of the extra expense and the possible lack 
of public interest in an exhibition of the kind. The idea 
was not dropped, but the publicity committee was ad- 
vised to look into the matter further, as also the advis- 
ability of permitting manufacturers of canned foods to 
participate. 


Others to Co-operate—Ward Goodloe, prominent 
Rotarian, told the assemblage that the organization 
planned a more comprehensive canned foods luncheon 
than on the last occasion, and that Rotary clubs 
throughout the St Louis trade territory were being so- 
licited to have a luncheon comprised of canned foods 
alone. Hugh Mace, president of the St. Louis Associa- 
tion of Manufacturers’ Representatives, told the diners 
that its members were ready to co-operate in every way 
towards making canned foods sales week the best ever. 


EEP US POSTED—Let us hear from you as to 
what you are doing, or what is being done. This 
is an event to promote the sale and consumption 

of canned foods, and it is not a time for secret action. 
If you have something good, let all in on it so that every 
section may profit by it. 

We would like to make one suggestion to every 
committee: Preach canned foods, rather than Canned 
Foods Week. Tell the simple but all-interesting story 
of canned foods, what they are and how they are pro- 
duced. The people do not know what canned foods are. 
That is the whole trouble and nothing else. If they 
actually knew what canned foods are, you would not be 
able to produce enough of them to supply demand at 
any price. Because they do not know, there are all 
manner of superstitions about them. 


ERE IS YOUR THESIS—Before canned foods 
were discovered the world lived on cornmeal 
mush and molasses; suffered from scurvy and 
malnutrition from living on dried beans and smoked 
hog during the long winter months of no production. 
They did not know how to save the harvest’s plenty for 
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the days of want, even as late as the year 1800, except 
by drying, smoking, some pickling and some preserv- 
ang with sugar. So the menu was limited. — 

The grains, the fruits and the vegetables are in 
their prime at harvest times, because that is Nature’s 
way of providing new crops for another season—they 
come to their pink of perfection at the time when they 
are about to produce for another generation. Having 
done this, the old fruit of the vine, or of the stalk, or 
of the blade, as the case may be, is attacked by the 
forces of nature in the shape of bacteria, etc., and they 
Legin their march back to nature, where through decay 
they once more help to produce other fruits in other 
years, and so the cycle is repeated year after year for 
unending time. “Dust thou art, to dust returnest”’ is 
written of every living thing. 

Nicholas Appert thought that if he could suspend 
this action of the bacteria and decay he might save 
foods for a longer period. So he placed some foods in 
a vessel from which he could permanently exclude the 
air—shut off the food from the rest of the world. Then 
he applied heat in the form of hot water to kill what 
bateria or agents of decay might be in the food; and 
he reasoned that with these bacteria rendered harmless 
—sterilized—and the impossibility of others getting 
into the food (because the air was excluded) that the 
food in it must remain inert, unchanged, the same as 
when it was put in the container. It could not be 
otherwise, since the forces of Nature had been sus- 
pended in its case—always provided sufficient heat had 
been applied to kill the germs or growing organisms, 
and that the container was, in fact, solid or air-tight. 
There is no mystery about this; no black art or 
alchemy ; no magician’s trick; it is a simple compliance 
with the laws of nature. It is what is called canning. 

That’s all canning is: The taking of the product 
at its prime condition, placing it in the finest container 
that the science of man has been able to devise; sub- 
jecting this sealed container, with its contents, to a 
sufficient degree of heat for the proper length of time, 
and it must stay good until the container has been 
punctured and the forces of destruction once more 
allowed to attack the food product. It could not pos- 
sibly be otherwise. 

And that is why canned foods are the safest foods, 
the best foods, and why they will keep indefinitely— 
as long as the container remains air-tight. 

Tell the people this and you’ll be surprised how in- 
terested they are, because it is something they did not 
know before. 


CALIFORNIA STANDARD GRADES FOR LIMA 
AND BABY LIMA BEANS 


From the California Fruit News 


B Y virtue of the authority vested in the Director of 


the State of California Department of Agriculture 

by the California Grain Standardization Act, ap- 
proved by the Governor in 1921, following the legisla- 
tive session of that year, Director G. H. Hecke has pro- 
mulgated, as effective September 15, 1924, standards 
as California grades for lima and baby lima beans. The 
State Department of Agriculture has been co-operating 
with both growers and dealers, under the authority of 
this act, recently for the purpose of establishing defi- 
nite descriptive grades of California beans, and pro- 
mulgated official grades and standards on small beans 
in September last year. The grades and standards on 
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Service Counts 


The ability to obtain deliveries in times of stress is one of 
the determining factors in selecting one’s Source of Supply 
for Sanitary Cans. 


Quick and Efficient Service in connection with Double Seam- 
ing Equipment is also of the utmost importance. 


Our constantly increasing Clientele is convincing evidence 
that we excel in both of these phases of Can Manufactur- 


ing. 
Southern Can Company 
Baltimore, Maryland 


NEW YORK OFFICE: 17 Battery Place. 


Manufacturer of newly developed ‘‘SOCOCAN’’ especially adapted for Coffee, Peanut Butter, Lard Substitutes, etc. 
Write for samples and detailed information 


Ermolds Give Service 


Labeling machine efficiency means day in and day 
out service under the most exacting requirements 
of the modern bottling establishment. 


In construction and operation, no machine ever 
produced has given better service at a lower cost of 
operating upkeep than the new Ermold Labeler. 
Body labels only, body and neck labels or triple 
label work is handled with equal satisfaction on 


ERMOLD LABELERS. 


Edward Ermold Company 


The Largest Manufacturers of QUALITY Labeling Machines 


Hudson, Gansevoort and Thirteenth Streets 
NEW YORK CITY. 


SOLE CANADIAN AGENTS 
Freyseng Cork Company Toronto & Montreal 
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lima and baby lima beans are just now established after 
a number of conferences with all interests concerned. . 

Under a co-operative agreement with the United 
States Department of Agriculture, our State Depart- 
ment says that further studies will be made as to the 
gradings of all varieties of beans. From such studies 
it is hoped, says Director Hecke, that there will be de- 
veloped United States grades which may prove bene- 
ficiat in the marketing of our California beans, (We 
irust that United States grades will not be established 
tor beans unless they shail be established on the merits 
of the case for each commercial bean-growing State 
separately. We can see no value in any attempt to make 
a national bean standard which shall take, for instance, 
the California varieties of beans into standards with 
New York State, Michigan and other dry beans. If the 
i’ederal Government wants to accept the State of Cali- 
fornia Department of Agriculture standards as having 
the sanction of federal authority, there will be a pos- 
sible advantage and no disadvantage. It is obvious, 
however, that with bean varieties and conditions so dit- 
ferent from most other sections as they are in Cali- 
fornia, any standard including beans from all States in 
the same standard would either be entirely impractical, 
or, if made workable, would be so great a compromise 
as to be valueless.—The Editor.) 

In announcing the standards the State Department 
of Agriculture advises that there need in the establish-- 
ment of these grades be no change in the procedure of 
obtaining certificate of grade, as letters of authority 
to apply the grades will be issued by the Director of the 
Department to the inspectors of the San Francisco 
Chamber of Commerce and the Los Angeles Grain Ex- 
change. 

The text of the standards on limas and baby limas 
as just announced from Sacramento follows: 


California Standards for Recleaned Lima and Baby 
Lima Beans 

1. There shall be three official grades for lima and 
baby lima beans. (1) Extra Choice Recleaned, (2) 
Choice Recleaned and (3) Sample Grade. 'lhese grades 
are definite and do not vary from year to year. 

2. Should climatic conditions create exceptional 
damage to the bean crop there may be established (in 
co-operation with the growers and dealers) a No. 1 
grade, which shall apply to the specific season’s crop 
only. 

3. Beans not meeting the requirements of either 
Extra Choice Recleaned or Choice Recleaned shall be 
graded Sample Grade except in the event of the estab- 
lishment of a No. 1 grade. In the latter event beans 
not meeting the requirements of Extra Choice Re- 
cleaned, Choice Recleaned or No. 1 shall be graded as 
Sample. 

All percentages shall be determined by weight. 
Beans containing moisture in excess of sixteen per cent 
(167) shall not be graded. 

Splits—Beans which are broken or split apart. 
Pieces approximately one-quarter (14) the size of a 
whole bean shall be classified as splits. 

Broken Beans—Are those having a portion of the 
bean broken out, leaving three-fourths (3/4) or more of 
the bean intact. Three-quarter beans are not to be con- 
sidered as splits. 

Blistered Beans—Are those showing a bursting or 
abrasion of the skin, sometimes resulting in a spread- 
ing apart of the bean. 

Tinted Beans—Green tinted, mottled or slightly 


The Visco 
Filling Machine 


Our list of mustard packers using this 
machine is practically a list of the large 
mustard manufacturers of this country. 


The Visco is a high-speed machine that 
fills with uncanny and unvarying accuracy, 
without drip, waste or mess of any kind 
at any time. 


Its great simplicity makes possible accurate 
adjustments for different size containers in 
a few minutes. 


Its perfect design and construction are ° 
evidenced by the fact that the first mach- 
ines furnished some eight years ago are still 
in daily use. 


This same machine fills jelly, apple butter, 
salad dressing, honey, etc. in an equally 
satisfactory manner. 


The Karl Kiefer Machine Co. 


Cincinnati, Ohio. 
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MAX AMS Closing Machines 


Made by the Pioneer Builders of Sanitary Can Making Machinery 
and used All Over the World. 


TIGHT SEAMS 


The uniformly high quality of seams produced on AMS Single 
Head Closing Machines has never been equalled. 


With a single roller for each operation, set in the AMS Split 
Seaming Ring [Patented], and a single Chuck and Base-plate 
every seam is a tight seam. 


There is just the right amount of spring in the AMS Split 
Seaming Ring to offset different thicknesses of tin. AMS 
Closing Machines never cut the can at the side seams and 
there is no changing from one chuck to another with consequent 
split and cut top seams. 


The Max Ams Machine Co. 
101 Park Avenue 
New York 


BRANCHES: Chicago and London, England. AMS No. 128 Closing Machine 


1924 Model, Patented 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 21b cans. 
Conceded to be the best; hundreds in use. Double 
theremometer pocket riveted to each kettle. Construct- 
edsoasto use either water, dry steam, or open bath 
process 


Want a Sample of the 
Right Sugar for Canning ? 
Franklin Fruit Sugar 


Is a fine grain, white sugar is high 
sweetening power. 


If you will write our Service Depart- 
ment, we will give you the scientific 
reasons why it is especially adaptable 
to your needs. e 


ZASTROW 


MACHINE CO. The Franklin Sugar Refining Company 
INC. Philadelphia, Pa. 
1404-1410 


“‘A Franklin Cane Suger for every use.’’ 
THAMES STREET 


BALTIMORE - MD. 
SUCCESSORS TO 


GEO.W. ZASTROW 
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yellow beans are not to be considered as stained or dis- 
colored beans. 

Cracked Beans—Beans which have the seed coat 
slightly cracked are not to be considered as damaged 
beans. 

Tolerances—The following tolerances are to be per- 
mitted: 

On Choice Recleaned grade for limas and baby 
limas: An additional one per cent (1%) of splits per- 
mitted provided total of stained or discolored, worm- 
damaged, adobe and/or other foreign material does not 
exceed one per cent (1%). Broken pieces, smaller than 
one-fourth the size of a whole bean, not to exceed one- 
half per cent (14%) will be permitted as a part of either 
the two per cent (2%) or the three per cent (3%) 
allowance for splits. 

On Choice Recleaned grade for limas only: An 
additional one-half per cent (14%) of worm-damaged 
beans permitted when such damage is of the pin-hole 
type, or very slightly worm-cut; provided the total of 
stained or discolored beans, adobe and/or other foreign 
material does not exceed one per cent (1%). 

Extra Choice Recleaned Limas. To contain not less 
than ninety-nine per cent (99%) well screened, edible 
beans, including splits which shall not exceed two per 
cent (2%); not more than one per cent (1%) in the 
aggregate of worm-damaged, stained or discolored 
beans, adobe and/or other foreign material; and in no 
case more than one-half per cent (14%) of any one of 
the above defects except splits; skinned and/or broken 
beans not to exceed two and one-half per cent (214%). 
Size to be such that not over forty per cent (40%) will 
pass through a 32/64 inch round hole screen. No toler- 
ances allowed. Color and general appearance good. 

Choice Recleaned Limas—To contain not less than 
ninety-eight per cent (98%) edible beans, including 
splits which shall not exceed two per cent (2%). Not 
over one per cent (1%) stained or discolored beans; not 
over one-half per cent (14%) worm-damaged; not over 
one-half per cent (14%) adobe and/or other foreign 
material; and in no case more than a total of two per 
cent (2%) of all such defects exclusive of splits; size 
to be such that not over ten per cent (10%) will pass 
through a 24/64 inch round hole screen, and not over 
forty per cent (40%) through a 28/64 inch round hole 
screen; not over five per cent (5%) skinned and/or 
broken beans; not over three per cent (3%) blistered 
beans or beans having deeply wrinkled skins, and in no 
case more than a total of five per cent (5%) of both 
these defects. Color and general appearance good. 
Tolerances as above. 

Extra Choice Recleaned Baby Limas: To contain 
not less than ninety-nine per cent (99%) well-screened. 
edible beans, including splits which shall not exceed 
two per cent (2%): not more than one ner cent (1%) 
in the aggregate of worm-damaged, stained or discol- 
ored beans, adobe and/or other foreign material: and 
in no case more than one-half per cent (14%) of -any 
one of the above defects except splits; skinned and/or 
broken beans not to exceed two and one-half per cent 
(214%). No tolerances allowed. Color and general 
appearance good. 

Choice Recleaned Baby Limas: To contain not less 
than ninety-eight per cent (98%) well-screened, edible 
beans. including splits which shall not exceed two per 
cent (2%), not more than two per cent (2%) in the 
aggregate of worm-damaged, stained or discolored 
beans, adobe and/or other foreign material; and in no 
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THE INDIANA KERN FINISHER 


All metal. Satisfies the most exacting demands of 
any packer. Is of sanitary construction through- 
out. Monel Metal used onthe screen, under pan, 
and hood. Shaft of Tobin Bronze. Supplied 
with packing gland. A special washout plug is 
also now a part, with other added features. Has 
an increased capacity of 35% 


Kook-More Koils 

Indiana Pulpers 

Indiana No. 10 Fillers 
Tomato Washers 

Spice Buckets 

Enameled Lined Pipe 
Enameled Pails & Pans 
Copper Steam Jacketed Kettles 
Indiana Chili Sauce Machines 
Steam Crosses 

Fire Pots 

Steel Stools 

Pulp & Catsup Pumps 

Wood & Steel Tanks 


Indianapolis, Indiana, U. S. A. 


Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. 
Coast Representatives 
S. O. Randall’s Son 
Baltimore, Md. 
Eastern Representative 
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ARTISTIC 


1924 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 15th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 


the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


SEEDS 


When you think of Seeds, think of Landreth, either for spot or for 
future. We are the oldest Seed House in America, this being our 
140th year. If we had not given good seeds, good attention to 
business, and fair prices, we would not have existed so long. Write 
us for prices on any variety, in any quantity, at any time. 


D. LANDRETH SEED COMPANY 


Established 1784 BRISTOL, PA. 
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case more than one per cent (1%) of any one of the 
above defects except splits; not more than five per cent 
(5%) skinned and/or broken beans; not over two per 
cent (2%) blistered beans or beans having deeply wrin- 
kled skins, and in no case more than a total of four per 
cent (4%) of both these defects. Color and general 
appearance good. Tolerances as above. 


CUCUMBER CROP FOR PICKLES 


By United States Department of Agriculture, Bureau of Agri- 
cultural Economics, Washington. 
Estimated acreage, indicated yield and forecast of produc- 
tion for 1924 compared with acreage, yield and production for 
1923, and condition on September 1, for past five years. 


Number of 
firms re- 
porting 
acreage for Acreage Yield per Acre 
both years Estimated Indicated 
1923 1923 1924 
State Number’ Acres Acres Bus. Bus. 
California........ 11 2,030 2,740 132 86 
Colorado. q 3,250 4,250 78 35 
11 1,410 1,680 52 36 
14 7,390 11,450 51- 41 
6 3,530 4,760 54 39 
Michigan......... 36 26,840 36,230 43 34 
Minnesota:....... 7 1,330 3,070 54 16 
BGSOUTI........«.. 3 400 920 48 41 
New York........ 5 1,420 1,730 49 84 
CATS 7 700 920 45 42 
Washington....... 6 480 420 138 64 
Wisconsin........ 33 12,130 17,220 50 32 
Other States...... 31 3,570 7,500 37 48 
64,480 92,900 51 38 
FORECAST 
1923 1924 1920 1921 1922 1923 1924 
Bush. Bush. Pe. Pe. Pe. Pe. Pe. 
California....... 268 236 719 52 68 88 57 
Colorado......... 252 149 81 97 82 87 39 
ESS Sere 73 60 79 93 40 58 40 
Endiana.......... 377 469 84 95 54 64 51 
191 186 36 56 68 49 
Michigan........ 1,154 1,232 79 89 55 54 42 
Minnesota....... 72 49 39 71 51 68 20 
New York....... 70 145 76 78 75 49 84 
Ohio............ 32 39 73 90 72 50 47 
Washington...... 66 27 90 90 79 92 43 
Wisconsin....... 606 551 55 93 47 55 35 
Other States..... 132 360 80 84 85 46 60 
| 3,312 3,541 72 87 60 59 49 


009 omitted on bushed yields. 


*Firms reporting for more than one State are counted in 
each State—that is, 31 firms are counted 74 times, leaving the 
actual number reporting 134 firms out of 220 firms carried on 
the lists of this Bureau. These firms reported about 66 per 
cent of the total acreage estimated for 1923 and 73 per cent of 
the acreage estimated for 1924. 


A “RESOLVE” FOR TOMATO CANNERS 
By R. W. Messenger 


WANT an additional day “for the passage of good 
| resolutions” added to the tomato canner’s calendar. 

The first of January may be enough for ordinary 
folks, but tomato canners need the 15th day of Septem- 
ber added, with EVERY DAY of the year up to Septem- 
ber 15th showing on his pet calendar a memory tickler 
pointing to the good resolution made the preceding 
September 15th. 


And the good resolution should be: I PROMISE 
MY GOD AND MY WIFE AND MYSELF NOT TO 
SELL FUTURES AT PROSPECTIVE LOW PROFITS 
NEXT SPRING, ONLY TO FIND OUT ON THE FOL- 
LOWING SEPTEMBER 15TH THAT I HAVE MADE 
A HORRIBLE MISTAKE, 


BrivGevilte. ail 


une 50+ 


“Have never had any- 
thing to give us such 
satisfactory results—’’ 


Mr. Cannon’s specialty is the packing of 
quality products in number 10 cans—fully 60% of 
his annual pack is put up in that size container. 
After 35 years experience in the labeling of 
number 10 cans, he is well qualified to discuss 
labeling pastes. His unqualified endorsement of 
GOLD SEAL TIN PASTE should carry great 
weight. 

GOLD SEAL TIN PASTE will hold the 
label permanently under the most trying extremes 
of temperature and humidity. Wherever Gold 
SEAL TIN PASTE is used you will never find 


a loose or discolored label. 


Dewey and Almy Chemical Company 
Mannfacturers of Dewalco Seal- 
ing Compounds and Adhesives 

Oakland, Cal. 


Cambridge B, Mass. 


Stocks Carried By 
A. K. ROBINS & CO.. INC. ot 


BALTIMORE, MD. 
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Gold Seal 


TIN PASTE | 
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Bliss No. 225 Gang Slitter 


Over 825 in Service. 
Why? Ask Us 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. worxs BROOKLYN, N. Y., U.S. A. 


TROIT CLEVELAND CHICAGO PITTSBURGH ST. LOUIS BUPFALO CINCINNATI NEW HAVEN 
otne: ES { Di Be Bids. Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat'l Bank Bldg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 


N .379 


SAFETY FIRST 


Have you enough fire insurance? 


Hundreds of Canners have come to know through experience the value of adequate 
protection against loss by fire. 


The enormous increase in your values makes it necessary for you to add constantly 
to your fire insurance during your packing season. 


Let 


CANNERS EXCHANGE SUBSCRIBERS 
at 
WARNER INTER-INSURANCE BUREAU 


carry your entire risk for you. You can have the additional protection you need at 
a cost so low that you cannot afford to take any unnecessary chances. ; 


During our sixteen years of operation we have provided the insurance for the Canning 
Industry at a little more than half what it formerly cost. 


- Write or wire your orders at once to 


LANSING B. WARNER INCORPORATED 
115 E. Superior Street 
Chicago, Illinois. 
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For four consecutive years the average tomato 
canner of this section has sold futures at what turned 
out to be a loss when September 15th was reached, 
while every year he could have sold at a nice profit on 
that date. For about seven out of every eight years 
since the birth of the tomato canning business the same 
condition: has resulted. This does not apply to the 
Middle West with so much force, but even there better 
prices have prevailed on September 15th than at the 
time futures were sold. This year’s lesson is peculiarly 
plain and strong. Make the resolution, stick to it, and 
do not let any influence on earth tempt you away from 
it next spring and summer, 


THE TOMATO GAME AS IT IS PLAYED 


ERE is a letter from an old experienced canner, 
H setting forth conditions as they are this season 
—and have been under similar market and crop 


at any old price, makes all sorts of terms and con- 
ditions with the grower who has contracted, and 
the tomatoes go by the board as far as the original 
canner is concerned. They haul them all night 
long. This in itself shows that the business is not 
an honest one between the canner who allows these 
things and the grower who sells his tomatoes, and 
the truck hound who is the go-between. 

It is really hard to say which of the three is 
the biggest crook—canner, grower or truck man. 


The contract, in my opinion, is nothing more 
than a guarantee for the grower when there is no 
market for tomatoes, and there is a glut; then you 
bet your life the canner who has contracts gets all 
the tomatoes called for on the particular contract, 
and then some. Suggest some way out if you can, 
and you would be a Guardian Angel all right. 


September <9, 1924 


: : ANOTHER VIEW OF THE RIPE OLIVE MATTER 
prospects for years, and will continue to be, we very 


much fear. 


But they ought not to be. 


September 19, 1924. 
The Canning Trade. 


Gentlemen: The tomato game on the Eastern 
Shore is not a very pleasant one any more, for sev- 
eral reasons: 


First—The grower claims he will not grow 
tomatoes unless he has a contract.* That’s that. 


Second—Here comes along a little market for 
tomatoes, and the fun begins. The unscrupulous 
canner sends his truck hounds out to buy tomatoes 


DITOR BUCKLEY, of the Modern Merchant and 
Grocery World, Philadelphia, republished Secre- 
tary Hoey’s letter to us, in his issue of September 
20th. That letter is taken from our issue of Sep- 


tember 8th. In introducing this letter Editor Buckley 
says. 


“The California Olive Association, through J. 
J. Hoey, secretary, has issued a statement on the 
ripe olive question. Readers hereof know that 
California ripe olives have been causing deaths off 
and on for two or three years, due to the develop- 
ment of botulinus poisoning, due apparently to the 


THE WHEELING 
SANITARY CAN ‘wm 


IS THE PERFECT CONTAINER 


THE No. 100 MACHINE 


WHEELING CORRUGATING CO., CAN DEPARTMENT 


Wheeling West Virginia 


NEW YORK OFFICE 
Room 1313-32 Broadway 


CHICAGO OFFICE 
1966 Conway Building 


INDIANAPOLIS OFFICE 
Transportation Building 


COLUMBUS, O., OFFICE 
Columbia Building 


DALLAS, TEX., OFFICE 
517 Dallas County State Bank Bldg. 


F. A. TORSCH, PRESIDENT D. H. STEVENSON, VICE-PRES'T 
Cc. B. TORSCH, VICE-PRES'T F. F. TORSCH, SECT’Y TREAS. 


BRANDS THE 'TORSCH-SUMMERS Co. 
CONQUEROR 
PEERL: CANNERS OF FOOD 
sun MIXED VEGETABLES, PEAS, LIMA BEANS. SUCCOTASH, STRINGLFESS BEANS, 
FINEST SHRIMPS, COVE OYSTERS, CORN, TOMATOES, CATSUP, PEANUT BUTTER, 
TRUSTY FRIEND SWEET POTATOES, PUMPKIN, HOMINY 
ALPHA 
COW BOY UNITED STATES AND ARMSBY'S CaBLE ADDRESS: SUMCANNER 


MONITOR 
ADDRESS ALL COMMUNICATIONS TO THE COMPANY 


RUSSELL, WORCESTER & WARNER STS, 


BALTIMORE, MD.Sept. 22, 1924 


A. K. Robins & Company, Inc., 
Baltimore, Md. 


Dear Sirs: 


You sold us for the season of 1925 at our Milford, Delaware 
plant, one of your NATIONAL TOMATO PEELING MACHINES, which we operated 
that season. In 1924 you made certain changes and improvements to the 
machine, which added greatiy to its efficiency. 


We are pleased to advise you that the machine is operating 
to our entire satisfaction, accomplishing all that you promised for it. 
We find these specific results are obtained: 


1. All tomatoes peeled completely, even when somewhat green. 
2. A greater yield in buckets to the ton of tomatoes. 


5. More tons of tomatoes put through the house per day with 
same number of hand skinners. The skinners are used to 
trim and take out cores after tomatoes pass through the 
= MACHINE, and are paid 5% per 16-quart bucket well 

iiled. 


4. A better product than can be obtained by hand peeling, 
especially when the latter is done by the average careless 
“help”, about the only kind now obtainable. The tomatoes 
from the machine come through to a large extent whole and 
smooth, instead of sliced and slashed with knives. 


5. It is a labor replacement proposition, enabling the canner 
to operate his plant to capacity, which otherwise would 
often be impossible, in view of the fact that canning house 
help is getting scarcer each year. 


You are at liberty to invite to our Milford plant any 
canners wishing to see your PEELING MACHINE in operation. 


Knowing that you have put this machine on the market under 
difficulties and large outiay, you certainly deserve success for 
what you have accomplished. 


Yours truly, 


THE COMPA 
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fact that the fruit had not been sufficiently proc- 
essed. 

“Tn all fairness we reproduce the Association’s 
statement :—” 

And then follows Secretary Hoey’s letter to us. 

In the editorial columns of The Modern Merchant 
and Grocery World, under the title “The Inside of the 
California Ripe Olive Business,” another view is taken, 
and a serious one. Here he says: 


“The question of California ripe olives, the 
many deaths caused by them, and the desirability 
of grocers leaving them alone until the packers put 
the industry on a proper basis, if they can, is 
brought forward again by a statement published 
this week from the California Olive Association. 
Secretary Hoey, of that organization, says Cali- 
fornia ripe olives are no more poisonous than any- 
thing else; that they never would be poisonous if 
properly processed, that they always van be prop- 
erly processed; that all the deaths that have oc- 
curred were caused by improperly processed olives. 
Now, these statements are enormously significant. 
They show that nobody needed to have died. from 
eating ripe olives, and that nobody would have died 
had certain packers done to their goods what every- 
body knew had to be done to make them safe. That 
being true, I regard these packers as plain murder- 
ers. Not only ought they to be held legally re- 
sponsible for the death of their victims in civil 
actions for damages, as in my judgment they could 
be very easily, but they ought to be arrested and 
tried on a criminal charge. And more than this 
even, they ought to be boycotted by the united 
grocery trade of the entire United States.” 


The imputation that the canners of ripe olives de- 
liberately used a wrong process is unjust and untrue. 
No rational human deliberately produces a food harm- 
ful in itself; and in this instance it cannot be called 
criminal negligence. They built immense factories, 
went to heavy expense in advertising and building a 
new business, and the accidents which have happened 
in the few instances pretty nearly put them out of busi- 
ness. But they were mistakes. They thought they had 
the process perfected, but there was an error in it, and 
they have since corrected this—the State authorities 
have co-operated with them and produced a process 
proved to be safe and correct—and they are using that 
now. When this process is properly used they claim 
there is no danger in canned ripe olives. 

Our contention was that the item, canned ripe 
olives, is so small and so unimportant when compared 
to the whole canned foods list that it would be better to 
discontinue packing them in cans than to run the risk 
of making an error in the process. 


LABELING OF CANNED FIELD CORN 


HE: Bureau of Chemistry, in response to an in- 

I quiry by the National Canners’ Association re- 

garding the application of the Food and Drugs 

Act to canned field corn, has given the following opin- 
ion: 

“The product which is universally canned and 
sold as canned corn is sugar corn. The purchaser 
who buys a can labeled as “Corn” unquestionably 
expects to get sugar corn, and would undoubtedly 

be deceived if he received instead a can of field 
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corn. Several years ago the Bureau made a num- 
ber of seizures of canned field corn, alleging the 
product to be both adulterated and misbranded in 
that it was falsely represented as sugar corn, when 
in fact field corn had been substituted for the arti- 
cle. A contest ensued in the case of one of these 
seizures, resulting in a verdict for the Govern- 
ment; whereupon the remaining actions were ter- 
minated without contest. The Bureau will unhesi- 
tatingly recommend similar action against canned 
field corn packed during the present season and 
labeled as ‘Corn’ or ‘Sugar Corn.’ The only condi- 
tions under which canned field corn could be sold 
without objection would be under a label unequiv- 
ocally designating it as field corn, with an addi- 
tional statement clearly indicating that the prod- 
uct is not sugar corn, and with a further plain 
statement of the addition of sugar, if sugar is 
added in the preparation of the product.” 


THE MORGUE OF BUSINESS FAILURES 


Most Commercial Casualties Result From Poor Manage- 
ment, Says Domestic Commerce Division in 
First Series of Pamphlets Prepared 
for Retailer’s Benefit. 


HE records of the morgue of business failures 
give “poor management” as the case of a vast 
majority of commercial deaths, according to the 

DomesticCommerce Division of the Department of Com- 
merce in “Budgetary Control in Retail Store Manage- 
ment,” the first of a series of pamphlets prepared for 
the purpose of helping the American retailer overcome 
some of his more difficult business problems. 

Failures have been attributed to lack of sufficient 
working capital, to a poor location, and are very often 
falsely laid at the door of economic changes. In sum- 
marizing these causes, however, the Domestic Com- 
merce Division says that bad management in some form 
appears to be the explanation of most of them. 

More thorough understanding of individual man- 
agement problems will save many wobbling retailers, 
the Division asserts, pointing to the fact that the retail 
store is conspicuous in the field of business enterprise 
for the number of casualities. 

“Only in the past three or four years has the mer- 
chant realized that his business, as well as that of the 
manufacturer, is a science, and that he, too, can well 
afford to utilize many of the new methods which are 
being adopted in business management in the entire 
field of industry,” the Division says in advocating bud- 
getary control. 

Operation of a business is much like the running 
of a ship, the Division points out, in explaining the need 
for better management. The captain has a goal—the 
port to which he is bound; the chart of the course, and 
the instruments, such as compass and sextant, to keep 
him on his course. The captain of a business must take 
the same precautions in guiding his business ship over 
the rough seas of competition and alternating periods 
of prosperity and depression. The established quotas 
and limits are the ports toward which the business pilot 
is heading; the budget, the map, and the comparison 
of actual with estimated figures corresponds to the 
ship’s compass and sextant, for by this the direction of 
movement and the location of the business is deter- 
mined. 
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“If it’s used in a Cannery 
-- We sell it.” 


We are prepared to supply your com- 

plete requirements in cannery equip- 

ment backed up by thirty years of ex- 

perience and a money back guarantee 
of satisfaction. 


Sprague-Sells Corporation 
General Sales Office: 


500 N. Dearborn Street, 


FACTORIES 
Sprague-Sells Corporation 
Peerless Husker Co., Successor to 
Incorporated Sprague Canning Mach. Co. 
Buffalo, N. Y. Hoopeston, III. 
Sales Agents for Pacific Coast: 
Smith Manufacturing Co. 
San Jose, Calif. 


Chicago, II. 


Buffalo Fane 


Sprague-Sells and Peerless Canning Machinery 
is built in the modern plants illustrated above. 


This advertisement is published jointly by the Peerless Husker Company, Inc., Buffalo, N. Y., and the Sprague-Sells Corporation, 
Hoopeston, Illinois. 


“Slaysman” Junior 
Gang Slitter 


Especially adapted to cutting 
a series of strips. By adjust- 
ing cutters any desired width 
can be had. Cuts true and 
accurate without burs. 


Equipped with the well known 
Brown & Sharpe shears. 


SLAYSMAN & COMPANY 


801 E. Pratt St., 
BALTIMORE, MD. 


ty Hoopeston Plant 
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Selling is the “little idol” in many retail organiza- 
tions, the Division says in connection with the subject 
of co-ordination of the activities of a business. Small 
consideration is given to the cost of these sales and the 
margin which they should yield. The bringing together 
of the costs and possibilities of the constituent elements 
of the selling process enables the community purchas- 
ing agent, the retailer, to arrive at an approximately 
correct relation between sales volume and expense. 

The tremendous losses (caused by over-purchas- 
ing), which were taken during the last period of depres- 
sion, can be attributed in part to the lack of intelligent 
control of buyers’ activities, the Division says in a 
chapter devoted to Centralizing Executive Control. 

“Making Forecasts and Recording Results,” “Divi- 
sion of Budget for Control,” “Sales Budget,’ ‘Mer- 
chandise Budget,” “Operating-Expense Budget,” “Ad- 
vertising Budget,” and the “Advantages and Disad- 
vantages of Budgetary Control,” are discussed in suc- 
ceeding chapters of the pamphlet. 


The publication was prepared by Laurence A. Han- 
sen, formerly affiliated with the Boston Retail Trade 
and later managing editor of the Massachusetts Retail 
Merchants’ Association, as a result of original research 
in the field with which the bulletin deals. The data was 
gathered directly from prominent retailers all over the 
country. It represents the co-ordinated opinions of the 
most progressive retail agencies, and presents an ap- 
proach to the solution of the problem heretofore unat- 
tempted, according to the Domestic Commerce Division. 
The pamphlet known as Trade Information Bulletin No. 
266 may be obtained upon request from the Bureau of 
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Foreign and Domestic Commerce in Washington, or © 
from any of the Commerce Department’s offices. 


ADDED HORRORS OF PROHIBITION 


Say the health authorities of the Nation: “No less 
than 85 per cent of the waters in streams and lakes 
of the United States is unfit to drink.” 


WISCONSIN INSTITUTE AND VETERAN 
CANNERS’ REUNION 


O Our Friends, Canners, Brokers and Supply Men: 

Consider this announcement a rain check in- 

vitation to attend our Institute and Veteran Can- 

ners’ Reunion, to be held in Eau Claire, Wis., the 1st, 
2nd and 3rd of October, 1924. 


The program will be divided into three principal 
topics, which will be taken up at this Institute, and we 
have secured the best speakers obtainable to cover each 
of these subjects, and to be followed by an open discus- 
sion led by some canner. 


First—Production. 
A—Soils, drainage, lands best adapted for 
Alaskas and sweets. 
B—Fertilization, cultivation. 
C—Crop rotation. 
D—Seed. 
E—Inoculation. 
F—Planting, diseases. 
Second—Manufacturing. 
A—Grading for quality. 
B—Gravity grading. 


HAMACHEK IDEAL VINERS 


under all conditions. 


any other viner. 


Hamachek Ideal Viners during the past seven 
seasons have demonstrated their superiority 
Their use insures more 
thorough hulling, on any condition or variety of 
peas or beans, than is possible with the use of 


Frank Hamachek 


Manufacturer of Viners, Viner Feeders and Chain Adjusters. 


Kewaunee, Wisconsin 


Machinery Manufacturer Since 1880 


EEE: 


September 29, 1924 


THE CANNING TRADE 


ee 


“HE HOUSE? STEGHER. 
“We excel Our Labels 
in‘Designs _ are the Highest Standard 

of Artistic erit for Commercial Value. 


Ask for our Superior Line for your Fancy Grade. 


Stecher Lithographic ©. 
Rochester, N-Y. 


Pea Graders 


Manufactured and Sold by 


Sinclair-Scott Company 


Baltimore, Maryland. 
Makers of Nested Pea Graders, Colossus Pea Graders, and Other Canning Machinery. 
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C—Grading in the green. 
D—Grading in the warehouse. 
E—Net drained weight of contents for canned 
peas. 
Third—Distribution. 
A—Sales methods. 
B—Labels and labeling. 
C—Containers. 
The first day’s meeting will be held at 2 o’clock 
P. M. in the City Auditorium. This will give the can- 


ners from down State an opportunity to be present at 
the opening of the Institute. 


Royal F. Clark, of Beaver Dam, President of the 
National Canners’ Association, will be with us to give 
one of his addresses, which are always well worth going 
to hear. A banquet will be served the veterans, or 
whom we call the “‘old-timers.” Meetings will be opened 
with community singing, and other entertainments will 
be provided for. THE COMMITTEE. 


PENNSYLVANIA APPLE GROWERS MUST 
OBSERVE PACKING LAW 


PPLE growers and packers are warned by officials 
A of the Pennsylvania Department of Agriculture 
that they must observe the provisions of theState 
Apple Packing Law this year. This law provides that 
the face of the fruit in all closed packages of apples 
shall be a fair representation of the balance of the con- 
tents of the package. It further provides that the name 


Speed 75 to 100 cans per minute. 


THE CANNING TRADE 


ACCURACY— 


Exact machine work, coupled with care- 
ful inspection, spells long .life, low up- 


SEATTLE-ASTORIA IRON WORKS 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
SALES REPRESENTATIVES 


J. L. COLLINS R. E. FAIRBANKS 
112 Market Street 504 Wrigley Bldg. 
San Francisco. Cal. Chicago, Ill. 
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and address of the packer, the variety of apple and the 
minimum size of the fruit in the package shall be 
stamped on the outside. These provisions are com- 
pulsory on all closed packages of fruit. 


The use of the new standard grades for apples is 
entirely optional with the packer, but fruit marked ac- 
cording to these standard grades must comply with the 
requirements of the particular grade name with which 
the package is labeled. 


ITALY HAS NEW CANNED FOODS MARKING 
REGULATIONS 


LL tins containing preserved meat or fish must 
A show the name and net weight of the product and 
the name of the producer in a clear and indelible 
manner, in order to be permitted entry into Italy, ac- 
cording to a ministerial decree made effective on July 1, 
1924. This decree was promulgated as far back as Jan- 
uary 1, 1923, and was published by the Department of 
Commerce the following month. Italian importers 
sought to obtain a further delay in the application of 
this regulation, writes the American Consul at Catania, 
but the Ministry of the Interior refused on the grounds 
that a year and a half was considered sufficiently long 
for business to adjust itself to the new requirements. 
However, in exceptional cases, importing firms may 
stamp the tins with the initials of the producing house 
instead of the full name, provided such initials have 
been registered with the appropriate government office 
at Rome and the veterinary officers at the ports notified. 


tine keynote 


keep cost, perfect work from 


the TROYER-FOX Non- 
Spill Closing Machine. 


601 MYRTLE STREET 
SEATTLE, WASH. 


GRO. H. DOWSING 
Metropolitan Bidg.. 
Sydney, Australia 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale— Machinery 


FOR SALE— 

4 COONS Semi-automatic Feeding and paring ma- 
chines with counters attached. . 

4—Seed-cell Slicing machines, with extra knives for 
quartering. This outfit cost over $1500.00, was purchased 
new in the fall of 1923 and has been used to pack only 400 
dozen No. 10 size cans. It is absolutely.as good as new and 
will be sold cheap. If interested, write at once to 
Box A-1244 care of The Canning Trade. 


FOR SALE— 


2 New No. 4 Mt. Gilead Apple Presses 

1 Style A. Burt Electric Driven Labeler for No. 1 cans 

1 Style A. Burt Electric Driven Labeler for No. 1, 2 

and 3 cans 

1 Burt Foot Operated Boxer for No. 1 cans 

1 Burt Foot Operated Boxer for No. 2 cans 

3 42 x 48 Open Process Kettles 

20 3 tier Process Kettle Crates 
Miscellaneous lot of Corn, Pea and Tomato machinery. 
WRITE, WIRE or TELEPHONE your requirements to 
CANNING MACHINERY EXCHANGE, 


409 Marine Bank Bldg., Baltimore, Md. 


FOR SALE—I am going out of the dry-house business 
and have ten-(10) Coon’s Semi-Automatic Feeders; eight (8) 
Hand Seed cellers and Slicere and conveyor equipment, 
entire outfit is practically new, used only four weeks. 
gain for cash, or will accept terms. 
Address Box A-1242 care of The Canning Trade. 


Bar- 


FOR SALE—Three 205 H. P. Heine Safety Boilers; 
used only 6 months. 


Canning Machinery Exchange, Baltimore, Md. 


FOR SALE— 
1 28-64 New Collossus Pea Screen. 
1 28-64 Used Collossus Pea Screen. 
1 36-64 Used Collossus Pea Screen. 
John H. Dulany & Son, Fruitland, Md. 


FOR SALE—Having purchased Automatic Seedcell- 
Slicing Machines we have 10 hand Seedcell-Slicing Machines 
in good condition for sale cheap. 

New Hartford Canning Co., Hamlin, N. Y. 


FOR SALE—150 cases (200 602.) Belgian or jitney 
cans, carried over from 1923 purchase, in perfect condition. 
Price very cheap. Apply to 

W. J. Courtney Co., Mundy Point, Va. 


Machinery— Wanted 


MACHINERY WANTED—New or second hand labeler 
in good condition, adjustable for different sizes of glass con- 
tainers. Must be in good condition. 

Address Box A-1247 care of The Canning Trade. 


For Sale—Factories 


FRUIT FARM FOR SALE—With fully equipped 
canning factory, excellent cherry, pear, and apple orchards. 
Close to L. V. R. R. switch and two miles from Geneva. 
Plenty of excellent water, good buildings. 94 tons of 
cherries this year. 


Inquire of C. R. Mellen, Geneva, N. Y. 


FOR SALE—Canning plant located in Western New 
York, excellent locality for Fruits and Vegetables. Plant 
has most up-to-date equipment for Peas, Beans, Tomatoes, 
and Bartlett Pears. Have own housing facilities for help. 
Excellent railroad facilities and plenty of spring water. 
Large cold storage plant adjoining and on same railroad 
siding. Will sell reasonable for cash or terms can be ar- 
ranged. Reason for selling, owners have other business 
which have more attention. 

Address Box A-1245 care of The Canning Trade. 


FOR SALE—One up-to-date canning factory, located 
at Seaford, Delaware; complete with machinery for canning 
Tomatoes, Peas, Sweet Potatoes, ete. R. R. siding; about 
150 ft. water front. Property comprises abont four acres. 
Will sell buildings and land separate from machinery, if 
preferred. 


FE. C. Ross, Seaford, Del. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—Thoroughly competent Manager for can-making 
factory. Write, with full particulars, to J. D. E., P. O. Box 3857, 
Station D, Philadelphia, Pa. 


WANTED—This advertisement is intended to attract a reply 
from a strictly capable man of good habi's who either is operating 
or knows that he can operate successfully a 3 line Pea and Corn 
Canning Factory. He must have proven ability to handle farmers 
and labor and to produce a quatity pack at a reasonable cost. Loca- 
tion, New York State. Our own organization is familiar with this 
advertisement so you need have no hesitancy in replying and all re- 
plies will be held in strict confidence, State age, experience, and all 
details including salary expected. 

Address Box B-1246 care of The Canning Trade. 
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WANTED—Chemist familiar with food lines and able to made 
microscopical tests according to the Howard method. Give age, re 
ference and salary expected in first letter. 

Address: Craig Brokerage Co., Indianapolis, Ind. 


WANTED—A thoroughly competent superintending Soup Cook. 
Managerial ability, complete knowledge of ingredients, seasonings, 
processing. Also wanted, experienced assistant. Positions open 
December ist. Give former employers and salary, references. ex- 
perience, age, salary expected first year. Will pay highest salaries 
after satisfactory experience. Opportunity. If not interested your- 
self, tell the best Soup man that you know. 

Address Rox B-1239 care of The Canning Trade. 


Situations Wanted 


POSITION WANTED—As Superintendent Processor, by man 
with years of experience, packing quality goods. Would like to get 
in touch with parties desiring to build new plant. Can pack all 
lines of fruits and vegetables. 

Address Box B-1240 care of The Canning Trade. 


WANTED—Permanent position by experienced machine men, 
to take charge of canning factory as foreman. Best of references 
Would be financially interested. 

Address Box B-1245 care of The Canning Trade. 


Why Not Eliminate 


the chief cause of swells and flat sours by the useof 


and Cleanser 


8 insures a safe, superior, distinctive and 
economical sanitary cleanliness. er from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co., Sole Mnfrs., Wyandotte, Mich. 
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POSITION WANTED—As assistant manager or Superintendent 
processor. Extensive experience packing fruits, jams, jellies, vege- 
tables and several fancy goods. Besides thorough knowledge of 
pineapple canning. Open for engagement at once. Either for 
the U.S. or any tropical country. Married. Best references. 

Address Box B-12s8 care of The Canning Trade. 


SITUATION WANTED as Manager of can factcry for firm 
manufacturing cans for own use or the trade, by American, married. 
Reference given. Desires permanent position and will appreciate 
full particulars. 

Address Box B-1234 care of The Canning Trade. 


POSITION WANTED—Can man age 35 with 14 years experi- 
ence at General line and Sanitary Cans desires position as Superin- 
tendent. Production Manager or Office Manager. Can handle office 
as well as factory. A.1 reference. 

Address Box B-1243 care of The Canning Trade. 


Expert Chemist ‘and Bacteriologist would like to locate near 
good city. Now in’ responsible postion with large corporation. 
Have held present position four years. Best of references only high 
class proposition considered. Correspondence strictly confidential. 

Address Box B-1241 care of The Canning Trade. 


Canners Accounts Solicited For Jobbing Trade Only 


L. P. DoeVAUGHN, BROKER, Atlanta, Ga. 
Room 615 Citizens & Southern Bank Building 


ESTABLISHED I856 


PHIL.EMRICH, 2 


MANUFACTURER 


CANNERS PACKERS” 
KNIVES 


SUPPLIES 
824 MAIN ST. CINCINNATI.O.U.S.A. 


BERLIN QUALITY 


Over 3000 Canning Machines In Successful Operation 


CANNING MACHINERY 


— for the — 
Pea Canner Fruit Canner 
Corn Canner Milk Canner 
Tomato Canner Meat Canner 


BERLIN CANNING MACHINERY WORKS 
BERLIN, WIS. 


A ‘NEW LABORATORY 


Fully equipped to handle your problems is 
my contribution toward a successful season. 


LeRoy V. Strasburger, B. S. 
15 S. Gay St., Baltimore, Md. 


Chemical Analyses Bacteriological Examinations. 


Stevenson & Company, Inc. 


Can making Machinery, 


Dies and Machinery made to order. 


601-7 S. Caroline Street, - 


Baltimore, Md. 
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For Your Benefit— 


Bear Brand Aprons are made for YOU 


to save you money in several ways: 


Because they are constructed of the finest 
8-0z Sea Island Duck, strongly impregnat- 
ed with pure Para Rubber, they are rip- 
proof, wear-proof, water and fruit-acid 
proof. This means a longer period of use- 
fulness than is usually obtainable -- and a 
consequent reduction in your apron expense. 
And as Bear Aprons are extremely light in 
weight (only 15 ounces), they bring your 
employes perfect comfort, permitting greater 
working efficiency. A comfortable employe 
is a better worker. 


Many of the largest canners and packers, in- 
cluding H. J. Heinz Co., use our aprons 


we re-designed shipping 


lusively.” Severe tests proved 
ackages for 4000 manu- tobe sue and more economia 
a COLOR: Dark Maroon Send trial order TODAY — and h a oe 
acturers, giving each a 30” x 47” long—$15.50 doz. your 
better package, a less ex- 34” x 47” long—$16.50doz. You'll be pleasantly surprised, and your < 


employes will thank you, too, for a better apron. 


pensive package or both. 
Are you interested? The Another popular style: Protexu Brand Rubber Aprons -- slightly heavier een . i 
first package 1s yours free. than Bear, and black in color. Extremely durable and protective, suit- ee hap 


Samples of fabric, showing quality, on request. 


THE HINDE & DAUCH PAPER COMPANY able for all work--even for protection from strongest acids. 30" wide x 38” 
Member Canning Machinery & Supplies Assn. long, $12.00 doz; 36” wide by 44” long, $15. dozen. 
800 Water Street Sandusky, Ohio 


William M. Gross. 


Makers of all styles aprons for all industrial purposes 


CORRUGATED FIBRE | 
SHIPPING BOXES 


Carver Building te Sharon, Penna. 


Fills Practically Automatically But Produces Hand Pack Quality 
Beets, String Beans, Tomatoes, Cherries, Berries, Kraut, Ete. 


Rockfield, Wis., Nov. 26, 1923. 

We are glad to advise that we are very well pleased with the Beet Filler which we purchased from you and 
used throughout the season, It isa great labor saving device. Weu edit in connection with No.2 and No.3 
cans and it gives a good fill. We can only say the best for it. 

ROCKFIELD CANNING COMPANY 
BY A. J. Klumb. 


Sturgeon Bay, Wis., Dec. 1, 1923. 
Allow the writer to congratulate you on your Hansen Fruit and Vegetable Filler. As you know, we have 
been experimenting for the past five years with mechanical fillers for filling No. 2 red sour pitted cherries. Up 
to this year when we installed two of your fillers, we had never f. und anything that would operate satisfactorily 
on cherries but since the success we have had this year with your new filler, we feel that you have a machine 


: which will work very satisfactorily indeed. 
Adjustable for No. 1, 1%, 2, 2%, 3 Cans. 
. The machine operates very smoothly without the jamming of cans and the accompanying loss of fruit and 
Machine also made for No. 10 cans. 
turns out a very uniform fill. We believe your estimate of capacity which you stated was 70 cans per minute to oy ne 
be very conservative, for we know this machine will operate very satisfactory on 95-100 cans per minute on cherries. Weexpect to put in more of these mac : ae 
hines as the necessity arises and you may rest assured that we are perfectly satisfied with their operation. 
FRUIT GROWERS CANNING COMPANY 
BY Edw. 8. Reynolds. 


Colby, Wis., Nov. 27, 1923. 
We wish to advise you that we are more than pleased with the hand bean filler, or rather as you call it, the Hansen Fruit and Vegetable Filler. 
We were rather doubtful as to its capabilities until we tried it out. Wish to advise you that your filling hopper on same does not need attention. and with 
one girl supervising the fill of cans was all the help we needed in the canning of cut beans. 
We have been complimented on the uniform fill of our beans and all we can say is we lay it all to your machine. 


If you have any skeptics as to the capabilities of your filler, wish you would refer same to me or my superintendent at this plant and am sure we could soon 
change their opinion. 


CENTRAL CANNING COMPANY 
BY W. H. Christiansen, Mgr. 


HANSEN CANNING MACHINERY CORPORATION, CEDARBURG, WIS. 


Manufacturers of Hansen 


Pea and Bean Filler, Corn Cooker Filler, Conveyor Boot, Sanitary Can Washer, Beet Topper. 
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GREEN PEA VINERS 


Viner Feeders 
Under Carrier Separators 
“Ask the men who use them.” 
CHISHOLM-SCOTT CO., 
387 E. Broad St., Columbus, Ohio. 


PRICES—— 


Your goods are your pride and 
our labels are our pride. Put 


the two together and your ‘cus- 
tomers will be doubly impressed. 


H.GAMSE & BRO 
Lithographers 


-GAMSE BUILDING 
BALTIMORE MARYLAND 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


A 
Cas 
New Yors °™Pany 


Pi awe you a copy? A letter addressed to 
Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


1000 


Continental Can Company, Inc. 


will quote prices on Cans upon 


application. 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many canners get 
higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) lloward E. Jones & Co. 
Canned Vegetables 


ASPARAGUS*— (California) 

Balto. 
ite Mammoth, No. 2%.......-- Out 
White Mammoth, Peeled, No. Out 
Green Mammoth, No. 2%..... Out 
White, Large, No. 2%.........-- . Out 4.00 
White, Large, Peeled, No. 2%.... Out Out 
Green, Large, No. 2%...... Out 
White, Medium, No. 24%........ 350 
Green, Medium, No. 2%..... 
White, Small, No. 2%..........-+ 
Green, Small, No 2%_..... .--- Ont 
Tips, White, Mam., No. 1 sq.. 4.35 4.75 
Tips, White, Small, No. 1 sq... 4.10 3.50 
Tips, rGeen, Mam., No. 1 sq.. 4.26 4.25 
Tips, Green, Small, No. 1 sq... 3.85 3.75 

BAKED BEANSt 
In Sauce, No. 8........... 


String, Standard Green, No. 2.....  .90 
String, Standard Green, No 10... .... nee 
String, Standard Cut White, No. 2. .... .-..- 
Stringless, Standard, No. 2....... 1.15 

Stringless, Standard. No. 10.. 
White Wax, Standard, No 2. 


White Wax, Standard, No. 10. 
Limas, Extra, No. 2........ “ORE 

Red Kidney, Standard. No. 2......  -87% 4.90 


Small, Whole, No, 8.............. Out 
Standard, Whole, No. 2........... Out 
rge, Whole, No, 2..........---- Out 


CORNt 


Std. Evergreen, No, 2, f.o.b. Balto. ...-. 1.25 
Std. Evergreen, No. 2, f.ob. Co.... .--- ye 
Std. Shoepeg, No. 2, f.0.b. Co...... 


Std Shoepeg, No. 2. f.o.b. Balto... Out 
Ex. Std, Shoepeg, No. 2, f.0.b. Co. ....0 Out 
Fancy Shoepeg, f. 0. b. factory. .... *1.45 
Std. Crushed, No. 2, Baltimore.... .... 119 
Std. Crushed, No, 2, f.0.b. Co..... ....  *1.00 
Ex. Std. Crushed, No, 2........-- 
Ex. Std. Crushed, No. 2, f.o.b. Bal. ....  *1.15 
Extra, No. 2, f.o.b. County........ .... *1.10 
Extra Standard Western, No 2.... .... ae 
Standard Western, No. 2..... 
HOMINY?+ 
Standard, Split, No. 8............ 3.00 *3.25 
Standard, Split, No. 10............ 90 41.00 
MIXED VEGETABLES FOR SOUP} 
12 Kinds, No. 10........... 


OKRA AND TOMATOES} 


PEAS!— ‘ 

No. 1 Sieve, 2s, f.0.b factory...... ease 691.60 
f.o.b. Baltimore...... 2.00 £1.90 

No. 2 Sieve, 2s, f.o.b. factory...... 1.50 *1.45 
f.o.b. Baltimore...... 1.60 1.70 

No. 8 Sieve, f.o.b. factory...-.. 1.25 1.25 
f.o.b. Baltimore...... 1.30 1.45 

No 4 Sievw. 2s, f.o.b. factory...... 1.20 %1.20 


f.o.b. Baltimore...... 1.25 
No. 5 Sieve, 2s, f. o. b. Balto... Out 1.15 


E. J. Standards, 1's, No. 4 Sieve.... Out -90 
E. J. Sifted, 1’s, No. 8 Sieve 


-90 95 

E. J. Ex. Sifted, 1’s, No. 2 Sieve.... 1.20 1.20 

PUMPKINt 


Standard, No. 3, factory....... Out 1.30 
4.60 


Standard, No. 1 
Squash, No. 8. 
Squash. No. 10 


Standard, No. 

No. 2 
Standard, No. 8.. 
Standard, No 10.. 


Standard. No. 
Standard, No. 2% 
Standard Ne 


(t) Thos. J. Meehan & Co. 


(+) Jos. Zoller & Co., Inc. ($) A. E. Kidwell & Co. 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICES—Continued 
Standard. No 10.. 4.50 4.75 

iF. O. B. Factory basis. 
SUCCOTASHt 


Green Corn, Green Limas..... Out... 
With Dry Beans, No. 2............ 1.40 Out 


SWEET POTATOESt 
F. O. B. County 


Standard, No. 2, f. 0. b. county... 1.05 1.30 
Standard, No 8, f.o.b. Baltimore... 1.50 
Standard, No. 8, £.0.b, County.....1.35 .... 
Standard, No. 9. 
Standard, No. 10, f.o.b. County.... 4.50 


TOMATOESt 
Fancy, No. 10, f.0.b. Baltimore.... Out Quit 
Jersey, No. 10, f.o.b. Factory...... .... Ont 


Standard, No. 10, f.o.b. Baltimore... 4.50 
Standard, No. 10, f.o b. County.... 4.75 4.50 
Sanitary 3s, 5% in, cams.............. Quit 
Jersey, No. 8, f.o.b. County...... Out 
Ex, Standard No. 3, f.o.b. Balto 1.60 Out 
Standard, No. 3, f.o.b. Baltimore.. 1.55  .... 
Standard, No. 3, f.o.b. County.... 1.45 1.45 


Seconds, No. 8, f.o.b. Baltimore... .... 1.45 
Standard 2s, f.o.b. Baltimore...... 1.05 1.25 
Standard. No. 2, f.o.b. County..... 1.00 1.25 
Seconds, No. 2, f.o.b. Baltimore... .... 

Standard 9s, f.o.b. Baltimore...... Out 


Standard 1s, f.o.b. Baltimore..... .65 
Standard 1s, f.o.b. County.........  .65 -70 


TOMATO PULPt 
Standard, No. 10, f. 0. b. Balto. 5.00 3.25 
Standard, No. 2.. 
Standard, No. 1 


Canned Fruits 


APPLES* 


Maryland, No. 8, f.o.b. Baltimore.. 1.25 1.35 
Pennsylvania, No. 10, f.o.b. Balto. . 


Maryland, No. 10, f.o.b. Balto......... Out 
APRICOTS§ 
California Choice, No. 2%........ 2.75 2.25 
BLACKBERRIESs 
Standard, No. 2, Preserved....... 1.70 1.80 


Standard, No. 2, in Syrup........ ---- 


BI UEBERRIES 


CHERRIESS 
Seconds, Red, No. 2..... 


Seconds, White, No. 2......... ... Out err 
Standard, Red, Water, No. 2... .. 1.35 Out 
Standard, White, Syrup. No. 2. 
Extra Preserved. No 2............ 2.25 Out 
Red Pitted, No, 8. cece 

Sour Pitted Red 10s. 
California Standard 2%s....... 2.85 2.45 


GOOSEBERRIES3 
Standard, No. 10.......... 
PEACHES* 
California Choice, No. 3% Y.C.. 2.60 2.50 
California Stand., No. 2b Y. C. 2.40 2.15 
PEACHESt 
Extra Sliced Yellow. No 1........ 1.35 1.40 
Standard White, No. 2....... 
Standard Yellow, No. 2..........- .... Out 
Seconds, White, No. 2............. Out See 
Seconds, Yellow, No. 
Standards, White. No, 8........... Out BS 
Standards, Yellow. No 8.......... Out Ba 
Extra Standard White, No. 8...... 1.75 91.75 


Extra Standard Yellow, No. 8..... 2.00 92.20 
Selected Yellow. No. 8...........+- 1-75 
Sevonds, White, No. 8............. 1.30 Out 
Seconds, Yellow, No. 8............ 1.30 1.30 
Pies, Unpeeled, No. 8............. 1.10 {1.15 


Pies, Peeled, No. 8...... Out 
Pies, Unpeeled, No 10............. 2-00 2.10 
Pies. Peeled. No 10........ 


CANNED FRUITS—Continued 
PEARSt 

Balto. N.Y. 

Seconds, No. 2, in Water.......... 
Extra Standarder No, 100 
xtra ards, No. 1.2 
Seconds, No. 8, in Water.......... ---- Out 
Standards, No. 3. in Water s 

Standards, No. 8, in 
Extra Standards, No. 8, in Syrup.. 1.60 1.85 


3 . Out 
Bahama Sliced, . Btd., No. 2.... 

Bahama Grated, Ex. Std, 
Hawaii Sliced, 3.10 


Hawaii Sliced, Standard, No. 238 


Hawail Grated Standard, No 225 


11.50 14.95 


PLUMSBt 
Black, Syrup, 
ed, Syrup. No. 1 


Black, Syrup, No. 2............... 3.06 


Red, 

Red, Water, No i0 960. 
STRAWBERRIES§ 

Extra Standard, Syrup, No. 2...... 1.90 


210 2.35 


Preserved, No 
Standard, Water, No. 10........... 6.25 875 
Canned Fish 


HERRING ROE* 
Standard No. 2 Factory....... 2.00 


2.10 
LOBSTER* 
Flats, Ib.. case 4 doz.......... Out 
Flats, %4 Ib, case 4 doz............ ..-. 3.75 
OYSTERS* 


SALMON? 

Red Alaska, Tall, No 


Red Alaska. Flat, No. 
Cohoe. Tall, No. 1.... 1.75 
Cohoe, Flat, No. 1.... 1.80 
Cohoe, Flat, No. %. 1.10 
Pink, Tall, No. 1...... 1.35 
Columbia, Flat. No. 
Columbia, Flat, No. %4........ 
SHRIMP* 
Wet ov Out 


SARDINES—Domestic, per Case 

F. O. B. Eastort, Me., 1924 pack. 
OB, 4.35 4.15 
% Tomato, Carton ................ 4.90 4.40 
4% Mustard, Keyless .............. 3.65 3.65 
% Mustard. Keyless .............. .... 4.0 
California, per 16.50 


cose 4.50 


TUNA FISH—White, per Case 
California, Yes ............. - 11.25 12.50 
California, 4s, Blue Fin... wa 
California, 1s, Blue Fin........... .... 
California, Striped ............... 8.50 
California. 1s. Striped .......... ---. 13.00 


PINEAPPLE* 
Bahama Sliced, Extra, No. 2....... 2.15 Out 
ed. Standard. No 2140275 2.90 
2.50 
redded, Syrup, No. 10...... er 
Crushed Extra, No. 10........ 
Eastern Pie, Water, No 8........ 1.25. ..., 
Eastern Pie, Water, No. 10........ 4.25 
BEANSt 
BEETSt 
Standards 6 1.60 1.70 
: 
. eee 1.10 110 ye 
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BALTIMORE, SEPTEMBER 29, 1924 


WEEKLY REVIEW 


The Season Seems Coming to an End—Buyers Hoping, Mainly, 
and Reported as Waiting—Corn Canners Are Desperate— 
Beans of All Kinds Short—Market Prices Unim- 
portant—Question of Supplies Paramount. 


~OMING TO AN END—The weekly bulletin of the Gibbs Pre- 
C serving Co. of Baltimore has been gaining a well-earned 
reputation for its accuracy, as it is written in moderation 
and with a very full knowledge of actual conditions, judged from 
their own experience in the securing of supplies for their many 
factories, and from their contact with numerous others in the 
same quest. Their aim has been to picture conditions exactly 
as they are, to the end that their patrons may have a true insight 
of the situation, and not be misled through any market-jockeying. 
Confidence and reliance follow naturally upon such postings. In 
their letter of this week they say: 


“Over the wires, far-sped from Utah, where, until 
recently, the festive tomato flourished with something of 
its accustomed luxuriance, comes the news that frost—a 
black, blighting frost—has invaded her opulent fields, 
and that all the hopes that remained of her tomato crop 
have died. Nature has often been very gracious in her 
dispensations to the tomato crop of Utah, for it is Utah’s 
proud boast that whereas many another tomato-growing 
section produces a maximum of fewer than six tons of 
tomatoes to the acre, that in Utah it is quite usual to 
grow as many as eleven tons to the acre. We do not 
know when killing frost will come to Maryland. We 
know that frost will come; it is inevitable; but we hope 
it will come on leaden heels, for Maryland needs every 
pound of tomatoes that her now laggard fields are capa- 
ble of producing. Our opinion of the tomato crop, and 
of the tomato pack, remains unchanged—sometimes we 
feel the inclination to change it from bad to worse.” 


If the immediate vicinity of Baltimore did not experience 
frost on Thursday morning of this past week, it came so near to 
it that there was scant comfort for the tomato and the corn 
canner who has been hoping, as they ever hope, that frost and 
the ending of the season are both a long ways off. They have 
hoped in vain for a “glut” of tomatoes this season, but 1924 will 
go down in famous history as the year without the semblance of 
a tomato glut. If we could turn the calendar back and bring on 
July and August weather in these last days of September and 
early days of October—still there would be no possibility of a 
* ata “olnt” hecause of the condition of the fruit on the vines. 
The peak of the year’s tomato yield, in our opinion, and that of 
1. rt wit otheis in the know, has been passed, and what 
remains will be easily counted. 


a 


In fact, the shortage of all food crops this season approaches 
almost to a calamity. Never were good, big packs more urgently 
needed than this season, because spot or visible supplies had 
dwindled down to the vanishing point, and to supply this needed 
normal carryover—the normal two to three million cases that are 
carried over every year into the next—calls for almost as much 
as some sections will be able to produce. 

It is not just the tomato crop and pack that is short. Corn 
is even shorter, it would seem, and the corn canners are in despair 
as to how to satisfy the contracts on their books, to say nothing 
of a surplus for those who were too “wise” to buy early of 
futures. Beans of all kinds are in the same relative position, the 
dried bean crop being reported as 3,000,000 bushels short of 
normal. The potato crops, both white and sweet, are disappoint- 
ments, due, also, to the unseasonable weather of the whole sum- 
mer. You have seen what wheat has done and what its expecta- 
tions are. and so on down the list the foods for humans seem to 
be in a precarious condition, and there is danger of real want— 
more imminent than any market reporter can recall in a long 
experience. In all the years of the past this country has been 
blessed with good crops somewhere, one section making up for 
the shortage of another, and one crop gaining in yield where an- 
other crop failed. But in this 1924 will go down as a record for 
all crops similarly affected and all sections suffering about the 
same kind of unfavorable weather. It is the first time that the 
canning industry has had to record failure in both corn and toma- 
toes, in string beans and dried beans, in all its leading articles, 
even to the fish lines, with the possible exception of peas, which 
came through in quite good condition, but which are not in over- 
supply by any means. 


HE MARKET—What could be expected of the canned foods 
market under such conditions? This time “hope springs 
eternal” in the breasts of the buyers, instead of the can- 

ners, and they profess to hope that crops will come through and 
that the packs will be good, in spite of everything. 

Corn canners are entirely off the market and all quotations 
withdrawn. One hears of sales of standard Western corn at 
$1.25; that other neighbor canners will not sell at $1.30. There 
is no set quotation, the price is whatever the canner fortunate 
enough to have any for sale chooses to put upon it. This is hard 
on the canners who are trying to buy to cover their futures, but 
it is only natural. They are suffering now, but they will, in all 
probability, forget these pangs of sorrow when time for selling 
future corn comes around this winter. 

Tomato prices are marked up again this week, and 10s have 
reached and passed the $5 mark; 3s are at or above $1.60, accord- 
ing to the seller, and 2s are nominally quoted at $1.05, selling at 
$1.15, and held for much higher prices by the farsighted. Toma- 
toes are not greatly different from corn in their market condi- 
tions, the canners feeling, however, some better degree of hope 
to get out on their futures than the corn canners do. They will 
pack tomatoes as long as there is a tomato in sight, and even 
if they have to sit down and wait for them to ripen, as they are 
just about doing now. And so long as they can do this they will 
keep on hoping. There is not much else left. 


> 
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Tomato pulp promises to be a “king-pin” this season, and 
there is a feverish rush to get a supply. The soup men were re- 
ported as “crazy” early in the season, and they have grown no 
better rapidly. They are the ones who are blamed for driving the 
rzw stock prices to $1.25 per bushel and over. : 

Fumpkin is scarce—will be higher and higher. Stringless 
beans are about as independent as corn and tomatoes, baked 
beans will follow, and red kidney beans ditto. Lima beans have 
been only a part crop, and the pack likewise. We carry no quota- 
tions on them. 

Fish has had its flurry, and it required but one week to sell 
out the finer grades of salmon. Sardines have been notable by 
their scarcity and the patience with which the sardine canners 
waited for the fish to come in. 

Canned fruits are sharing in the general demand and com- 
parative scarcity, and will prove good property as the fall merges 
into winter. Market prices are of the least importance as we 
write; the question is of supplies at any price. It is a hectic year 
and no mistake, 


NEW YORK MARKET 


Active Cali for Whole Line—Tomatoes on the Advance—No Sur- 
plus of Tomatoes Expected Over Future Contracts—Cali- 
fornia Prorating on Puree—Buyers Trying to Get 
California Tomatoes—Salmon Continues 
to Advance—Corn Is Booming— 

Peas Are in Demand and 
Market Is Strong. 

New York, September 25, 1924. 
By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


UYERS IN MARKET—The past week has witnessed a con- 
B tinued active call for the general line of canned foods. Many 
buyers are beginning to come to the conclusion that their 
early season views on the canned foods situation were out of line 
on some packs, and they are setting about to remedy the damage 
with as little extra expense as possible. Wholesale grocers who 
did not operate extensively in futures earlier in the season are 
now coming in the market for spot stocks, for prompt shipment 
from cannery, and buying up needed goods wherever possible. 

The Tomato Pack—Conflicting reports regarding the prog- 
ress of the pack of tomatoes in the Tri-States are being received, 
but all reports agree that the pack is a very light one, some 
placing the production for the year at about 50 per cent of the 
1923 output, while other estimates run a little higher. Canners 
are still operating in a large way on the new pack, and it is too 
early yet for anything in the nature of a definite estimate as to 
the size of the pack. 

Market Is Tending Upwards—There has been a marked 
strengthening in the price basis, and packers have advanced their 
prices from 2% to 5 cents per dozen on 1s, 2s and 3s, while 10s 
have been advanced 25¢ per dozen to $5.00, f. 0. b. cannery, by 
some packers. As a result of the higher market, buyers were 
in the market with inquiries for increasing quantities, but found 
that packers were more concerned in getting out their shipments 
on future contracts than taking on new business. Many of the 
canners who sold futures rather liberally are not anticipating 
much in the way of a surplus this season. 

More Interest in Puree—As a result of the reported pro- 
rating of deliveries on California tomato puree this season, buy- 
ers are turning to the Tri-States for supplies, and are finding 
themselves confronted with a firm market. Southern packers 
anticipate a good call for puree during the remainder of the new 
season, and are looking for higher, rather than lower, prices be- 
fore the pack is all moved out. 

California Tomatoes—Some of the Eastern buyers are en- 
deavoring to “beat the game” on tomato prices, and are turning 
to California for additional supplies. They are not meeting with 
signal suecess, however, because the Coast packers are well sold 
up on their new pack, and are getting a good call from all over 
the country for their surplus stocks, none of which, it might be 
mentioned, is conducive to a weak price basis. Packers in the 
Southern part of California are now more optimistic regarding 
the size of the pack this year. Last heard quotations for Coast 
shipments were as follows: Standard 2%s in puree, $1.15 to 
$1.1714; standard No. 10 puree, from trimmings, $3.35; from 
whole tomatoes, $4.25, all of these prices being f. o. b. cannery. 

__ Pink Salmon Up—Reports from Seattle indicate a definite 
stiffening in the market for pink salmon there. Pinks at $1.20 
per dozen appear to be a thing of the past, and if wires received 
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by local brokers can be credited, $1.25 pinks are likewise begin- 
ning to be a rarity, with packers talking $1.30 to $1.35. Buyers, 
as might be expected, are far from enthusiastic regarding the 
firmer market. 

Red Salmon—A steady to firm market has prevailed on reds 
on the Coast. The pack has been light, and early sales have been 
good. The market is now strong at an inside price of $2.50 per 
dozen, with holders talking $2.60 to $2.75 for the small unsold 
stocks which they have on-hand. 

Chums Off—Easiness which has been noted in the market for 

chums of recent weeks crystalized into a definite downward move- 
ment, and offerings at $1.15 per dozen, f. 0. b. Seattle, were re- 
ported in several quarters during the week. Southern buying was 
the chief feature of the market. 
k Sardines Routine—There have been no definite developments 
in the Maine sardine situation. The pack has continued light, 
with the market remaining quotably unchanged. Buyers were 
in = market only for small parcels for their immediate require- 
ments. 

Corn Canning On in Maine—Packers are now operating ex- 
tensively on corn in Maine, the season being about a fortnight 
late. There is little corn offering for sale, canners preferring to 
held back making further commitments until they have the 
greater part of their crops in the cans, and are in position to 
ugure on their surpluses. Prices are strong. 

Standard Corn—Reports from midwestern markets tell of a 
good call for standard quality corn of the new pack at $1.10 to 
$1.15 per dozen, f. o. b. cannery, the top price generally being 
the figure paid. Some midwestern canners are now talking $1.20 
to $1.25 per dozen for standards. The Southern standard corn 
market is strengthening, and some canners are notifying their 
buyers that because of crop damage they will be forced to make 
short deliveries this year. 

California Tuna—Whitemeat tuna is scarce and firm on the 
Coast, with $10 per case quoted on halves. Bluefin is still avail- 
able in fair quantities. Canners are talking higher prices for the 
small surplus stocks of whitemeat which they still have on hand. 

Future Spinach—California canners have named prices on 
spring pack spinach, which they are quoting at $1.20 per dozen 
on 2s, $1.40 on 244s, and $4.85 on 10s, all f. o. b. cannery, for 
shipment in February and March. 

Peas—Continued shortage of 4s and 5s Wisconsin sweet peas, 
all grades, is reported, and prices are more or less nominal, de- 
pending upon the quantity which the packer has on hand and his 
willingness to do business. Standard 4s Alaskas are quoted all 
the way from $1.05 to $1.15 per dozen, f. 0. b. cannery. Demand 
for Southern peas continued rather quiet for the week, but can- 
ners were holding with confidence, anticipating a swing in buying 
to the Maryland and Delaware markets with the close clean-up 
in Wisconsin. 

Canned Fruits—There was a good buying inquiry for stand- 
ards and seconds California fruits this week, but trade was nec- 
essarily quiet, owing to the sold-up condition of the market on 
the Coast. Some of the California canners are now getting out 
keavy shipments of the new pack, and jobbers are anxiously 
awaiting the arrival of their early purchases, as the goods are 
needed by their retail customers. Buyers are anticipating a pro- 
1ata delivery on peaches from some packers, who have intimated 
rather broadly that such action will be necessary. One estimate 
places the pack of cling peaches in California this year at 4,000,- 
000 cases, against a pack of 6,500,000 cases last year. 

Pineapple—There was a quiet market for Hawaiian pine- 
apple prevailing locally during the week. Buyers are awaiting 
arrival of the new pack in a large way, as local holdings are not 
heavy, and retailers are beginning to press for deliveries. Prices 
remain firm. 


CHICAGO MARKET 


Canners Are Refusing Business at Any Price—Buyers Willing— 
Corn in First Hands Hard to Find—No Tomatoes Being 
Offered—Apples Selling Freely—Buyers Want 
Pum pkin—Indications of an Early Frost. 


Chicago, September 25, 1924. 
By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


ARKET CONDITION—There is a condition in this market 
Mf which is anomalous. Buyers are ready and anxious to buy 
most articles in canned foods, and brokers are anxious to 
sell them, but canners do not seem to care to take on any more 
business at present prices, or any prices in fact, or to make fur-— 
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ther sales until their pack is completed, and they are given to 
know whether or not they have not already oversold their pros- 
pective pack. 

The canner’s position or attitude reminds me of the story of 
the Sweedish swain who hesitated a long time before proposing 
to his sweetheart, but when he finally did so, she promptly ac- 
cepted him. He sat by her side a long time holding her hand, 
but without uttering a word. At last she shyly said: “Ole! Why 
don’t you say something?” He replied: “Well, I bane tank I 
have already said too much.” 

The canners think that in contracting for future delivery 
of their goods, when the present crop prospects are considered, 
that they have “already said too much.” 

Canned Corn—Brokers report that they are unable to find 
any canned corn in first hands for sale at any price or any- 
where. A quotation on standard No. 2 corn from Ohio of $1.30 
cannery was received, but the price was regarded as unreason- 
able, but brokers and others in this market believe that such a 
price will not be regarded too high long. 

Canned Tomatoes—There are no tomatoes offered for sale 
anywhere in the Central West, and all the tomato business from 
this section is going to Maryland and Virginia, 

Some receipts of early packed Maryland tomatoes in this 
market have opened well filled, but with too large a proportion 
of green pieces in the cans, but there have been no rejections, 
the goods having been bought at the early low prices, and the 
supply being so badly needed. * 

Canned Apples for the 1924 pack are selling freely, so it is 
reported, and quite a number of contracts were closed last week 
on a basis of $3.50, f. o. b. canneries, for standard weight and 
$4.50, f. o. b. canneries, for heavy weight to cutout drained 96 
ounces of fruit or over. The Baldwin crop in Michigan is said 
to be a failure, but Greenings and Spies are yielding well. 

The exportation of canned vegetables for the month of 
August, 1924, is reported by the Bureau of Foreign Commerce 
on several items to have gained over the same month last year. 
The items reported are: Asparagus, valued at $187,283; canned 
corn, $15,163; canned soups, $262,503; canned tomatoes, $30,969. 

Canned Foods Week is being carefully and widely prepared 
for, and bids fair to be the most resultful selling event for canned 
foods the country has ever projected. There seems to be a wider 
co-operation than ever before. Several of the large daily papers 
are said to be organizing display advertising pages to be run 
during the period. 

Pumpkin—The canners of pumpkin are disturbed for fear 
of early frosts, as the crop is several weeks late and early frosts, 
which are very destructive to pumpkin, have already begun in 
some localities. Buyers are in the market for the article, but 
are finding difficulty in connecting with canners who will take 
on any further business. 

The buyers are directing their attention toward supplies of 
the lower grades of California canned fruits. The chief interest 
for some time has been concentrated on the choice and fancy 
grades of fruits, but the general shortage in all canned foods 
supplies and the shortage in the apple crop has attracted the 
attention of the buyers to California pie, water and seconds 
fruits, as well as to standard grade. Prices on such grades are 
likely to go higher, so it is said. 

The weather in Chicago and vicinity has been rather remark- 
able during the past week. turning from warm to cold. The 
thermometer droped from 90 to 50 degrees over night, and has 
been slowly coming back for several days since. There are many 
indications of early frosts, and in some localities light frosts 
have already appeared. Tomatoes for canning purposes and 
most of the corn for canning purposes are still ungathered and 
waiting for sunshine and warmth to mature them. What the 
final outcome will be no one can tell, but it is rather certain 
that buyers of canned foods. if they can find any to buy, cannot 
well go amiss if they buy freely. 


CALIFORNIA MARKET 


Most Plants Closed on Fruits—Output Light—Sales of Canned 
Fruits in Small. Lots—Pineapple Pack Heavy—Some Sur- 
plus in Asparagus—Tomatoes in Active Demand 
—Sardines Are in Good Demand—Notes. 

By “Berkeley,” 

Special Correspondent “The Canning Trade.” 

RUITS FINISHED—The canning of fruits in California is 
k virtually over for the season, with most plants closed. A 
few canneries are still handling peaches and pears in a 
limited way, but these will be through before the end of the 
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month. The season ended earlier than usual, owing to the earliey 
ripening of the fruit and the fact that the crop was light, doing 
away with the necessity of making use of cold storage facilities 
Pack statistics will not be available before the end of the year, 
but it is known that the output is light, with some varieties below 
early estimates. While the pack is below that of last year in 
size, returns to growers have proved larger than last year, owing 
to the higher prices ruling, and many canners will do a larger 
volume of business than then. Many of the latter, however 
made heavy sales at opening prices, which are materially less 
than the prices now prevailing. According to E. E. Kaufman, 
agricultural statistician for the Federal Government, the field, 
fruit and vegetable crops this year in California will reach a 
valuation of about $432,929,850, a gain of about $15,126,850 over 
that of last year. ‘The fruit crop alone is valued at $176,345,000, - 
or about $18,000,000 more than that of 1923. Field crops show 
a loss, but the vegetable crops show a gain of $4,500,000, this 
year’s yield being valued at $64,900,000. The smaller yield has 
resulted in surplus holdings being absorbed and most of this 
year’s crop in all lines disposed of at good prices. 

Sales—Sales of canned fruits are now confined to small lots 
buyers showing little inclination to anticipate wants further on 
the lines available, with packers not anxious to force business. 
Canners have been trading quite freely with fellow-members of 
late in order to adjust assortments, and some have nothing in 
the line of a surplus to offer. A few lines are still available in 
fair quantities, but it is doubtful if stocks of these last until 
next spring, 

Pineapple—The pack of Hawaiian pineapple has proved very 
heavy, but the demand for this fruit is keeping pace with pro- 
duction, and most packers are practically sold up. Very large 
shipments are being received trom the Islands and are going 
forward to jobbers, indicating that the distributing demand jis 
very satisfactory. Jobbers who placed early orders have come 
into the market again recently, and in some cases these .early 
orders have been duplicated. Almost all have asked for earlier 
deliveries than specitied in contracts, and efforts are being made 
by canners to comply with these requests. 

Asparagus—Fair-sized stocks of asparagus are still avail- 
able from first hands, although there are few packers with com- 
plete assortments. The pack of this vegetable was a large one, 
despite the drought, and for almost the first time since the can- 
ning of asparagus was commenced there seems to be enough 
to meet the demands of trade. 

_ Tomatoes—An active demand is being experienced for Cali- 
fornia canned tomatoes, with substantial orders of Jate from lead- 
ing Eastern distributing centers. Packers are in the field at- 
tempting to buy up tomatoes not contracted for, and are offer- 
ing attractive prices. The California Packing Corporation has 
revised its list, making advances on many lines. Its list is now 
as follows: Solid pack, No. 2's, $1.55; No. 2s, $1.25; No. 1s, 
$1.00, and No. 10s, $5. Standard with puree, No. 2%s, $1.20; 
No. 2s, $1.00; No. 1s, 85c, and No. 10s, $3.75. Catsup prices 
have been advanced, pints now being offered at $2.00 and No. 10 
oe at $9.00. Tomato sauce, in buffet tins, is now quoted at 
/2C. 

Sardines—An increased demand is being noted for California 
sardines, especially in pound ovals, for Eastern shipment, stocks 
in leading distributing centers being light. The salmon market 
is quiet locally, with the Alaska Packers’ Association sold out of 
reds and other grades in light supply. Practically the entire 
pack is now in port, and is being distributed. Shipments of 
canned salmon out of Seattle by rail to Chicago and Eastern 
points are being delayed until September 29, when a reduction 
in rates from 95c to 80c¢ per hundred pounds will go into effect. 
It is estimated that fully 300,000 cases are being held there wait- 
ing for the cut rate. 

Coast Notes—A disastrous oil tank farm fire occurred at 
Monterey, Cal., September 14, with a loss of more than a million 
dollars. The blaze spread to the fish-canning and warehouse dis- 
trict and destroyed the canning plants of Funston & Gross an 
the California Canneries, with a combined loss of $200,000. 

The Manteca Canning Company has bought its peach-packing 
season at Manteca, Cal., to an end with a pack of about 55,000 
cases, practically all of which has been disposed of. The pack- 
ing of tomatoes has now been commenced. 

The Lodi Canning Co., Lodi, Cal., has ended the season’s 
run on peaches, with an output of 60,000 cases, and is working 
on tomatoes, on which a six weeks’ run is expected, 

The annual fruit show and conference of growers held under 
the auspices of the College of Agriculture, University of Cali- 
fornia, Berkeley, will be held this year, November 17-22. 

The twenty-fifth annual convention of the California Retail 
Grocers’ and Merchants’ Association came to a close at Santa 
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Cruz on September 18. Resolutions were adopted endorsing co- 
operative buying as a protection to the retail grocer and endors- 
ing the certified grocers’ law. 

Exports of canned milk from San Francisco for the first 
six months of the present year were valued at $1,647,052, as 
compared with $1,082.803 for the corresponding period of 1923. 
Shipments of canned salmon for this period were valued at 
$1,394,624, as compared with $1,018,959 a year ago, while ship- 
ments of sardines were valued at $620.335, as against $458,890 
for the first half of the previous year. 


MAINE MARKET 


No Frost Damage as Yet, but Nights Are Very Cold—Excellent 
Quality Shown in Corn Pack—Buyers Hunting All Sur- 
plus—Apples Loom Up—Sardines Are Running 
Better—The Springfield Food Exhibit. 

Portland, Me., September 26, 1924. 
By “Maine,” 
Special Correspondent “The Canning Trade.” 


0 FROST DAMAGE—As usual at this season, the weather 
N is being watched very carefully for a touch of frost. As 

yet we have had no damage, although two or three nights 
have been very cold, and this evening’s prognostication is for 
slight frosts. The corn pack is coming along famously, the 
quality proving excellent and the quantity more satisfactory 
than had been anticipated. Matters have progressed to the point 
of making safe estimates on the outcome, and we now look for 
practically 100 per cent delivery on present contracts. If one 
canner runs short of white corn, he may have a little surplus 
of Golden Bantam, and another canner may have his proportions 
reversed. But the variance either way will be very small. Buy- 
ers are already coming to the canners with inquiry for goods at 
full prices, but probably no business can be signed up until the 
end of the pack, when final figures are available. 


Apples—The future apple business is about to occupy the 
center of the stage, prices having been made by several canners 
and considerable amounts contracted for. Extra nice sliced apple 
at $3.65 and quartered at $3.50 have been offered, with standards 
at $350 and $3.40 for the two styles Estimates on the apple 
yield have dropped to 60 per cent, and canners are not anxious 
to take on much business at present orchard prices. 


Sardines —Have been running to greater quantities for the 
past fortnight or so, but however fast they come, they will not be 
sufficient to make up for the months of shortage. The demand 
at this time is quiet, but prices are firm when trading is done. 
Although the season is legally open for another month, October 
ist will doubtless see the close of packing on sardines, owing to 
the handicap under which the factories are operating. The 
largest estimates heard on the 1924 pack is a probable 1,400.000 
cases, while the demand for the current year is set at 2,000,000, 
leaving a large shortage in the supply. 


Springfield Exposition — The Maine Canners’ Association, 
through its Exhibits Committee, put on a large display and 
demonstration of their foods at the Eastern States Exposition, 
and were successful in reaching and interesting many thousands 
of consumers from New England and New York States. The 
two varieties of corn were shown, as well as Maine’s famous 
cut stringless beans. and sweetened blueberries for table use. 
Messrs. H. B. Bird, E. R. Elwell and J. J. Cassidy, of the com- 
mittee, were members of the Governor’s party to visit the Expo- 
sition as guests of the management. 


Crop Reports 
By The Canners Themselves. 


Crockett, Va., September 18, 1924—Kraut—The cabbage crop 
in this section is good this season, and the early part of the crop 
which is so good for making kraut is gone. “Danish” cabbage 
coming in now. The cabbage in this section is grown for the 
market, and often brings high prices. Only when the market 
price is low, or part of the crop gets too large or too ripe for 
shipment, can we get cabbage for a full pack. We have cut 600 
tons this season, and will not cut any more, as we cannot use 
the “Danish” cabbage and make kraut up to our standard of 
flavor and quality. We believe the domestic cabbage grown in 
this section is the sweetest and best flavored cabbage to be found 
in this country, and it makes excellent kraut. 
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Federalsburg, Md., September 19, 1924—Tomatoes—The fol- 
lowing applies to No. 1, No. 2 and No. 3 tomatoes as well as it 
does to No. 10 tomatoes: 

We talked with a number of medium-size packers and with 
a like number of our largest packers of No. 10 tomatoes. Last 
year up to this time they had packed 403,350 cases. This year 
up to this time they have packed 126,400. Just about one-third. 

To a man their opinion is that the Tri-States will pack about 
enough tomatoes to fill their future contracts. That is, some 
will not pack enough, while others will have enough surplus to 
make it up. It now looks like 40 per cent of last year’s pack 
on No. 10 tomatoes, provided we have this October packing we 
hear so much about. Other sizes running about same ratio. Some 
of these packers told us they were offered $5.00 this morning. 
This is not guess work, but actual facts. 

Easton, Md., September 17, 1924—Tomatoes—A very close 
investigation of the entire tomato-growing sections of Maryland 
and Delaware shows this condition: About 10 per cent of the 
fields were planted early to a bad start; but began bearing the 
latter part of August, and will produce a normal crop. All the 
other fields were planted late. They all look now just as they 
should look on September 1st—that is, they contain some ripe 
tomatoes and many green tomatoes This has lead some people 
to think that the crop would be nearly as prolific provided the sea- 
son could be prolonged 17 days, or say until November ist. We 
had very strong hopes that this might be true, notwithstanding 
that we knew perfectly well the season never had lasted until 
November 1st. Even though the fields now look very much like 
they usually do on September 1st, there is existing a very great 
and important actual difference, in that the average size of the 
green tomatoes is very much smaller than it usually is on Sep- 
tember 1st, and also in that the plants have suffered so from 
nearly two weeks of cold weather that they have lost much of 
the necessary vigor to impart growth and healthy maturity to 
some of the green tomatoes, and to many of them any at all. 
Even warm weather now cannot improve this condition much. It 
is cold and rainy here today. 

Sharon, Md., September 20, 1924—Tomatoes—Have about 50 
acres which will make about 50 per cent of the crop in 1923. 

Waterbury, Va., September 22, 1924—String Beans—Had 
about 90 per cent of an average crop. Season was too cold for 
a good crop. 

Golden Bantam Corn—We expect to have about 90 per cent 
of an average crop, but not over 80 per cent of what we would 
have had if we had a warmer season, We had but very few 
warm nights during the whole season. We really wonder how 
the crop is as good as it is. We have had no frosts up to the 
present date, which is our salvation. The crop is fully two weeks 
late. We expect to finish canning September 29th or 30th. Two 
years ago we finished September 13th. 

Buckfield, Me., September 19, 1924—Beans—A little off nor- 
mal, due to the fact that we had quite a long, dry spell before 
yielding time. 

Apples—About 5 per cent above last year. Quality. Much 
fungus or scab reported. Rather small in size affected by drought 
in growing season. 

Hilton, N. Y., September 22, 1924—-Peas—Acreage 100 per 
cent addition, Yield per acre, 30 per cent less. 

Tomatoes—Acreage 90 per cent addition. Yield per acre 20 
per cent less. 

Corn—Yield about 25 per cent per acre. 

Apples—Crop light. 

Circleville, Ohio, September 20, 1924—Corn—The poorest 
crop in 22 years’ experience. The poorest yield ever experienced 
was 50 cases per acre. Our average for the pack for five years 
has been 62 cases. We now estimate that with warm weather 
and no killing frosts before October 10th, our average this year 
would be about 23 to 24 cases per acre; so you can see the pres- 
ent crop is twice as poor as any other. 

Tomatoes—Fair vines, but weather very unfavorable for 
ripening, with no tendency to any further setting. With favor- 
able weather might get 65 per cent of normal. 

We pack spinach, peas, string beans, berries, beats, succo- 
tash, corn, lima beans, pumpkin, sauerkraut and hominy. This 
is by all odds the very worst weather year we ever experienced. 

Oakland, W. Va., September 20, 1924—Tomatoes—We are 
only packing tens. Would say we have packed only 10 per cent 
of goods generally packed up to this date. We expect to pack 
30 per cent of normal. Pack all depending on fall weather. It 
is raining now. May have frost afterward. It is very discour- 
aging. 

Brosius, W. Va., September 22, 1924—Tomatoes—There is 
not a canner who can possibly fill his contracts. The county will 
not pack more than 25 per cent of a normal pack. We ought to 
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have up to this date 3,000 cases, and have about 700. Too much 
dry weather for the vines to bear fruit. 


Matthews, Ind., September 15, 1924—Tomatoes—Normal 
acreage. Prospective yield 50 per cent. Have had two light 
frosts. Heavy rains. Cloudy, cool weather. Septoria. If frost 
holds off until October 10th, may do a little better than 50 per 
cent. 


Indianapolis, Ind., September 22, 1924A—Tomatoes—We have 
packed four days this year, and the outlook is not for anything 
better. We lost a lot the 21st of May on account of frost, and 
the growers would not set out again on account of being too late. 
Then, along the first of August, we lost half of our acreage on 
account of a hailstorm. Left nothing on the vines, and the last 
thing September has been wet and cold 18 days out of the 22. 
As this is the 22nd of September, we are not the only ones in 
this condition. We have lots of company. Everyone north of 
Indiana in the same condition, both in corn and tomatoes. South 
of Indianapolis has been fair—that is, up to 70 miles south and 


below that a large pack on account of no cold evenings and no 
rain. 
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Pumpkins—Cannot find any within 50 miles any direction, 
Crop for a canner won’t grow in temperature of 40 to 60 degrees, 

Indianapolis, Ind., September 22, 1924—Tomatoes—Owing ty 
cold, wet weather and frost in spring, there will not be over 60 
per cent crop. The pack will close within 10 days. 

Carlyle, IIL, September 21, 1924—Tomatoes—50 per cent of 
crop. Crop was very badly delayed by excessive rainfall at plant- 
ing time, also delayed cultivation of the crop very seriously. Will 
not be over half a crop. Will not be one-half should we have an 
early frost. 

Stringless Beans—Full crop. We will have 100 per cent and 
will have twice the yield of 1923. 

Republic, Mo., September 15, 1924—Early cabbage—Average 
normal. Crop 80 per cent. 

Green Stringless Beans—Acreage 90 per cent. Crop 50. 

Tomatoes—Acreage 25 per cent increase over 1923. Crop 
50 per cent or less. D 

Green Forrest, Ark., September 20, 1924—Tomatoes—Were 
set late in this section. but to date the pack has been more than 
last year, and lots of green tomatoes in some sections, while 
other sections are cleaned up. 


What Canned Foods Distributors are Doing 


Chain Stores to Take Up Swells and Canned Foods Week Plans at Atlantic City 
Convention—Arkansas Jobbers Tangled With Federal Trade Commission— 
Manufacturing Jobbers Again—Status of Packers’ Consent 
Decree—Other Trade Gossip. 


HAIN STORE CONVENTION—Chain store grocers will 
discuss the question of canned foods “swells” and the pres- 
ent arrangements with canners for adjusting swell allow- 

ances at the fourth annual convention of the National Chain 
Store Grocers’ Association, to be held at Atlantic City, October 
1 and 2. The Marlborough-Blenheim Hotel will be convention 
headquarters. 

A number of important discussions will be held during the 
progress of the convention, during which plans for participation 
in the Canned Foods Week campaign this year will be made, and 
committees to handle the event appointed. 

Among the important subjects which will come up for dis- 
cussion are the following: 

“Does the present swell allowance on canned foods, recom- 
mended in our bulletins of February 18 and April 3, meet with 
general approval? 

“Have members kept any accurate estimate of all swells 
since issuance of above bulletins? 

“Since there are three bills pending in Congress against the 
subsidizing of salesmen, is it advisable to notify manufacturers 
requesting the discontinuance of offering premiums to store man- 
agers to turther the sale of products, even though the deals are 
supposed to be made through the central office, yet seldom are? 

“On account of present high rentals and also the increasing 
expenses of doing business, is it advisable to include meats in 
conjunction with groceries, thereby increasing volume and auto- 
matically reduce expenses ? 

“Is it advisable to handle fresh vegetables and fruits for the 
same reason as meats, to increase volume and reduce overhead ? 

“Should we concentrate on grocery items and eliminate for- 
eign lines, such as household furnishing, etc.? Isn’t there a pos- 
sibility that we are going too far in the lines that are being 
added, and wouldn’t we be better off to concentrate more on the 
grocery items rather than be known as a general store? 

“What experience have members had with the delicatessen 
line? To what extent do delicatessen stores compete with chain 
store grocers in your section? 

“To what extent have members added bakeries and with 
what result? Does the bread alone show an adequate return on 
investment, and do cookies and cakes increase the sale of other 


lines? 


“How much importance should be placed upon window dis- 
play and what other form of advertising is more advantageous ? 
“Has experience proven that overcrowding of stores in cer- 
tain localities is advisable, in the face of a limited number of 
f-milies to be supplied, and will not the ultimate tendency be to 
cverdo the chain store business in such localities with the result 


and if so why? 


of a small or unprofitable business for all? 
considering. 
“Have suburban localities proven profitable, and what is the 
smallest number of inhabitants that will carry a paying store? 
“Is the tendency growing to make deliveries to customers, 
What amount of sale is generally accepted for 


A subject well worth 


delivery service? 


“How can the efficiency and economy of the chain store 


grocer be best increased for both the manufacturer and the con- 
sumer?” 


Senator Bert M. Fernald, of Maine, will be the speaker at 
the banquet of the Association. 

Arkansas Jobbers Cited—The Federal Trade Commission 
and many of its members and officers have been charged with 
unfair methods of competition in a citation just handed down 
by the Interstate Commerce Commission. The complaint of the 
Ccmmission charges co-operation among the Arkansas wholesale 
grovers to attempt to confine distribution of groceries to what 
the jobbers term “legitimate” distributors, and to prevent the 
so-called “illegitimate” wholesalers from obtaining grocery prod- 
ucts from producers and manufacturers. Another charge was 
that the Arkansas wholesalers were encouraging the mainte- 
nance of uniform resale prices. all of these alleged acts, the 
Commission charging, tending to lessen and suppress competi- 
tion. The officers of the organization are as follows: J. T. Jar- 
rell, president; C. S. Lemons, first vice-president; E. C. Goff, 
second vice-president; C. W. Linthicum, secretary-treasurer. all 
of whom are named in the Commission’s complaint. Individual 
jobbers named in the complaint are: Searcy Wholesale Grocery 
Co., of Searcy, Ark.; Arkansas Grocery Co. of Blytheville, Ark.;: 
Brown-Hinton Grocery Co., Fort Smith; J. Foster & Co., Fort 
Smith; Silbernagel & Co., of Pine Bluff. 

Manufacturing-Jobbers—In a recent issue we discussed the 
question of “manufacturing wholesale grocers,” basing this dis- 
cussion upon a letter which a Western wholesale grocer wrote to 
the American Wholesale Grocers’ Association. The American 
Wholesale Grocers’ Association has just issued another bulletin, 
quoting the same jobber, the Association bu'letin saying, in part: 

“In Bulletin 1079 we reproduced portion of a letter from a 
Western wholesale grocer, in which he gave his experience with 
the costs of the manufacturing end of his business. He declared 
that investigation revealed that the costs in his ease were t00 
high to be profitable. The wholesaler’s letter made no mention 
of jobbers’ private brands nor had it any reference thereto. 
Nevertheless, some trade papers in commenting on the letter 
have confused the subjects. 
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“We are in receipt of a communication from this Western 
wholesaler, in which he points out this erroneous slant which 
has been given to his letter. We take pleasure in reproducing 
his second letter in the paragraphs which follow. 

“In doing so we again desire to say that we are not attempt- 
ing to solve the problem either of jobbers conducting manufac- 
turing departments or their handling private brands. We are 
taking sides neither for nor against such activities, deeming 
these as matters best left to individual judgment. We do, how- 
ever, consider it our duty in our communications to wholesale 
pe to present full discussions of any subject that may prove 
helpful. 

“The Western Wholesale Grocer quoted by us in Bulletin 
1079 writes us further as follows: 

“In some of the trade papers there seem to be expressions 
of misapprehension as to the letter of the writer, from which 
certain quotations were made in a recent bulletin from your 
office. I did not mean to convey that the jobber should not have 
private brands; in fact, I am a firm believer in the jobber’s pri- 
vate brand, and especially so where the manufacturers do not 
look (so far as they are able to do under the law) after the re- 
sale price of their goods, and, again, in instances where inade- 
quate compensation is provided for the distributor. 

“‘The stereotyped idea of practically all manufacturers to 
. the effect that a successful distribution of their products may not 
be enjoyed excepting all jobbers throughout the country carry 
their brands, irrespective of whether they are offered in regular 
way, tends to reduce such nationally advertised products to a 
profitless fighting proposition. Therefore, excepting the jobber 
develop his own brands to the fullest extent consistent with his 
ability to introduce and maintain them, economically he has no 
identity in the trade whatever. 

“‘My previous statements regarding the inadvisability of 
the jobber’s doing a manufacturing business were meant to con- 
vey advice for the jobber to have his private brands manufac- 
tured by reputable manufacturers who do nothing else, rather 
than to try to produce them himself. 

“In the foregoing I am making reference to such items as 
corn flakes, rolled oats and other cereals, along with extracts, 
spices, canned milk, pork and beans, soups, canned foods (vege- 
tables and fruits), as well as many other items that might be 
mentioned. 
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“The Manufacturers’ Association grants membership to 
manufacturing concerns who do not manufacture for their own 
trademarks, but, on the other hand, devote their entire time and 
talents to furnishing private brands of goods to wholesale gro- 
cers who have inclination, initiative and industry sufficient to 
enter this phase of merchandising. 


“*The extent to which the competitive campaigns of two or 
more national advertisers, producing the same product, are car- 
ried, added to the cost thereof, renders the lower cost of the 
unadvertised private brand very attractive to the wide-awake 
wholesaler. Advertising judiciously carried on for the introduc- 
tion and development of a profitable business is in harmony with 
the economic interests of the consumer, but when carried to a 
point of competitive advertising for trade supremacy, the econ- 
omy of it ceases, and the cost of rivalry in trade inures to the 
disadvantage of the dealers and consumers. It is at this juncture 
the private brand manufacturer affords as good or better quality 
without the cost of advertising added to the original price, and 
simultaneously places a package in the jobber’s hands which 
has not been slashed to pieces by cut-throat competition. 


“With few exceptions our food manufacturers entertain 
fetish regard for the advantages of advertising, but refuse to 
give very much consideration to the necessities of distribution.’ ” 


Value of Display—George P. Thompson, New Orleans whole- 
sale grocer, in a short article on pushing retail display, says: 
“The retailer who cleverly segregates his merchandise on his 
shelves with syitable display, retaining a part of his store for 
fancy goods -and another distinct part for staples, marking each 
item with attractive price cards, will obtain suitable returns and 
increased business as a result of such display. The live retailer 
is aware that the ‘newcomer’ uses his show window to the full 
extent of his ability, constantly changing it to impress the 
‘window shopper,’ this making her his regular customer during 
these special campaigns, Canned Foods Week, Raisin Week and 
other special campaigns. These are the times when the show 
window should come into its own. Tempt the housewife with 
food suggestions. The window must in every case be novel and 
attractive. This is the only way that it can be made to produce. 
It has wonderful selling power. Many times it goes to waste. 
The show window must be put to work!” 


What Your Machinery Costs You? 


After one is satisfied that a certain machine is the 
best buy, then he wants to know the price. 


There is opportunity right now to get the celebrat- 
ed MONITOR machines at a very low figure. To 
do this however, must buy early. To get the best 
price, buy right now. The price will advance 
from month to month. 
in advance of the time of his need, that he get a 
price. So if a comfortable saving appeals to you, 
let us know now what you will want for 1925. 


Its only fair if one buys 


HUNTLEY MFG. CO. 


P. O. Drawer 25 SILVER CREEK, N. Y. 


SPECIAL AGENTS 


A. K. ROBINS & CO. 
Canadian Plant 


Baltimore. Md. 
HUNTLEY MFG. CO., Ltd. BROWN, BOGGS CO., Ltd. 
Tillsonburg, Ont. Hamilton, Ont. 


KING SPRAGUE CO. 
353 E. 2nd. St., Los Angeles Calif. 
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How many brands of Canned 
Goods are actually called for 
by name? And is it not true that 
crowded shelves confuse the pur- 
chaser so that the grocers sug- 
gestions are usually accepted. 

Why not help people become 
familiar with your label and ask for 
your brand by name? 


An attractive counter display 
will bring your can off the shelf down 
on the counter, where it will be seen | 
by everyone entering the store. 

Actual tests have shown that 

these “silent salesmen” will positively 
increase sales, thus proving the old 

adage that “Goods well displayed 
are half sold”. | 
‘We have studied this subject a 

- long time and have originated some 
very successful displays. 


CINCINNATI, 
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SMILE AWHILE 


THE BOBBED BANDIT. 
A bobbed hair girl I sort a like, 
I guess they’re all the same, 
And if they’re all like some I’ve seen, 
Dag on!—I’ll not complain.—Freeman. 


A RANK BEGINNER. 
I leaned to her lips and kissed her; 
She was a lass sweet and fair; 
Somehow she seemed disappointed, 
And I caught her sigh of despair. 
I asked: “May I meet you next Tuesday?” 
She cooed: “Tuesday’s out of it quite; 
So you’d better come around Friday, 
Because that is amateur night.”—E. D. K. 


WHAT WOULD IT BE WITHOUT IT? 
She—What do you think of mud as a beautifier? 
He—Well, it hasn’t done much for the turtle—Judge. 


CAN YOU IMAGINE IT? 
“Gladys has got a job as detective in oné& of these big 
shops.” 
“T don’t envy her, do you? Fancy being known as a ‘plain- 
clothes’ woman.”—London Opinion. 


SPEAKING OF SHOCKS. 

“Dear Pop,’ wrote the boy frem the art school, “don’t 
send me any more money—I have saved half of that which you 
sent me last month.” 

“Come home,” wired the old man. “You’ll never make an 
artist."—N. Y Tribune 

RETURNING THE COMPLIMENT. 

“The difference between a woman and a glass.” said the 
funny fellow, “is that the glass reflects without sneaking, while 
a woman speaks without reflecting.” t 

“And the difference between you and a glass,” said the 
sharp girl, “is that the glass is polished.’—Auckland Weekly 
News (New Zealand). 


EXCUSED. 
“Your honor, my wife has been drawn on the grand jury. 
Will you excuse her?” 
“What’s her excuse?” 
“She says she has nothing suitable-to wear.”—Louisville 
Courier-Journal. 


A DEEP ONE 

“Here’s something queer,” suid the dentist. “You say this 
tcoth has never been worked on before, but I find small flakes of 
gold on my instrument.” 

“I think you have struck my back cellar button,” moaned 
the victim.—Bison. 


BRANDED 
Mrs. Jones—“Who is that woman you just bowed to?” 
Mrs. Jiggs—“Oh, she’s my next-door neighbor.” 
“But she didn’t return your bow ” 


“No, she never returns anything.’’—Christian Advocate (New 
York). 


ALIBI DESTROYED 
Blinks—“Why is Bill so quiet about having had a ‘blowou*’ 
when driving home with his girl last night?” 
Jinks—“They were very late and he had planned to use a 


fake ‘blow-out’ as an excure to her father.’— New York Sun and 
Globe. 


VERY LIKELY 
“This is our latest novelty,” said the manufacturer, proudly. 
“Good, isn’t it?” 
“Not bad,” replied the visitor, “but you can’t hold a candle 
to the goods we make.” 
“Oh! Are you in the same business?” 
“No; we make gunpowder.”—London Reynolds News. 
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WHERE TO BUY 


THE CANNING TRADE 


————the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
APRONS (factory), acid, waterproof. 
Phil Emrich, Cincinnati. 
Wm. Gross, Sharon, Pa. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 


BELTING. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Anderson Filling Mach. Co., Alameda, Calif. 

ars Machine Co., Salem, N. J. 

sas Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
| & Sons Co., Baitimore. 
A. K. Robins Co., Baltimore. 
Slaysman & Co., Baltimore. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Edw. Ermold Co., New York City. 
pottte Screw Caps. See Caps. 

ox Nailing Machines. 


BOX (Corrugated) SEALING MACHINE 
McStay Machine Co., Los Angeles. 


BOXES, CRATES and Shooks, wood. 


Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines,can. See Labeling Machines, 
ean. 


BROKERS. 
Beatty-Archer Co., Inc., Houston, Texas. 
Thos. J. Meehan & Co., Baltimore. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 
Buckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 


Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 

BE. W. Bliss Co. rooklyn N. Y. 

Cameron Can Mehy. Co., Chicago. 

John R. Mitchell Co., Baltimore. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CAN-SEALING COMPOUNDS 
Max Ams Machine Co., New York. 
Dewey & Almy Chem. Co., Cambridge, Mass. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Phil Emrich, Cincinnati, O. 

A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Slaysman & Co., timore. 
Sprague-Sells Corp. Chicago. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consultin 
Can Stampers. See Stampers an 


Markers. 
n Testers. 
Villing Machines, bottle. 


ery. 
Bettlers’ Mehy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., New York City. 
Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Wheeling Corrugating Co., Wheeling, W. Va. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Machines, solderless. See Closing 

achines 


Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague-Sells Corp., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatery work. 
Raa Mchy.; for bottling, see Bottlers’ 
chy. 


Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 


ors. 

Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 
CLEANING & GRADING MACHINERY, 


peas, bean, seed, etc. 

Huntley Mfg. Co., Silver Creek, N. Y. 

. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 
Ams Machine Co., Max, New York City. 
BE. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machy. Co., Chicago, IIl. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Coated Nails. See Nails. 
Coils, copper. See Copper Coils. 
Condensed Milk Canning Machinery. See Milk 

Condensing Mchy. 

Colors, Certified for foods. 


CONVEYORS & CARRIERS, canners. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore. 


COOKERS, continuous, agitating. 
Anderson-Barngrover Mfg. Co., San Jose. Cal. 
Anderson Filling Mach. Co., Al 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 

illers. 

COOLERS, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 

COPPER COILS for tanks. 

F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 

CORING HOOKS, pitting spoons, etc. 
Phil Emrich, Cincinnati. 

CORKING MACHINES 
Edw. Ermold Co., New York City. 

CORN COOKERB-FILLEBS. 

Ayars Machine Co., Salem, N. J. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


CORN SHAKERS (in the can). 
Ayars Machine Co.. Salem. N. J 
Berlin Cang. Mach. Wks., Berlin, Wis. 


CORN HUSKERBS and SILKERS. 
Berlin C. - Mach. Wks., Berlin, Wis. 
Huntley Mfg. Co., Silver creek, N. ¥. 
Morral Bros., Morral, O. 
Peerless Husker Co., Buffalo. 
Corn — and Agitators. See Corn Cooker 

rs. 
CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 

Hinde & Dauch Paper Co. Sa 
Counters. See Gus 
Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 
A. K. Robins & Co., Baltim 
Sinclair-Scott Co., 
Zastrow Machine Co., Baltimore. 
Process. 

erlin Cang. h. Wks., Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

Machine Co_ Baltimore. 

utters, corn. See Corn Cutters. 

Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 

DECORATED TIN (for Cans, Caps, ete.). 
American Can Co., New York. 

Continental Can Co., New York City. 
Co., Baltimore. 

Wheeling Cor: ing Co. 

Dies, can. Seo’ nm: 
Double-Seaming Machines. See 
drying machinery. 

dw. Renneburg & Sons 3 
Elevators, Warehouse. 


Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, 
Phil Emrich, Cincinnati. emma 


A. K. Robins & Co., Baltimore. . 
Engines, Steam. See Boilers and Engines. 


Enameled-lined k 
pie ettles. See Tanks, glass 


EVAPORATING MACHINERY. 
Anderson Filling Mach Alameda, Calif. 

w. Renneburg & Sons Co., 

EXHAUST BOXES. 

Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Chicago. 

! OVES, factory. 
Wm. Gross, Sharon, Pa. ” 
Phil Emrich, Cincinnati, O. 
Factory Stools. See Stools. 


osing Mchs. 


Factory Supplies. See Cannery S 

FA ort TRUCKS. 
A. K. Robins & Co., Baltimore, Md. 
Fertilizers. 


FIBRE CONTAINERS for food (not her. 
metically sealed). 
American Can Co., New York. 
Continental Can Co., New York City. 


Hinde & Dauch Paper Co., San SEX, hi 

FIBRE PRODUCTS, boxes, 

Hinde & Dauch Paper Co., Sandusky, Ghio. 

Filters and Cookers. See Corn Cooker- 
ers. 

Filling Machines, bottles. See Bottlers’ Mchy. 


Anderson Filling Mach. Co., Alameda, Callt, 
erson 10. 
Ayars Machine Co., Salem, 
Berlin Cang. Mach. Wks., 
Hansen Cang. Mchy. Corp., Cedarb Wis. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Huntioy, Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., 
Filling Machine, syrup. Syrnuping Ma- 
chines. 

FINISHING MACHINES, catsup, ete. 
P. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
— Corp., Chicago. 


Dewey & Almy Chem. Co., Cambridge, Masa. 
Food Choppers. See Choppers. 


Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 
Mehy., fruit. 


Fruit Parers. See Paring Machines. 


FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. 
Frui es. Makers’ 
Gasoline Firepots. nnery 
ones. pressure, time, ete. See Power Plast 

uipment. 


5 
; | 
: 
CORN CUTTERS. 
Berlin Cang. Mach. Wks., Berlin, Wis. oS 
Morral Bros., Morral, Ohio. 
A. K. Bobins & Co., Baltimore. 
Sprague-Sella Corp., Chicago. 
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GENERAL AGENTS for Machinery Mfrs. 
Berlin Cang. Mach. Wks., Berlin, 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


, electric. See motors. 

Tanks. Tanks, glass-lined. 

, for sealing fibre boxes. 
See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. Corn ushers. a 
Green Pea Cleaners. See Cleaning and Gra 

i Mchy. 
Hoisting and Carr me. — See Cranes. 

i Making Machinery. 
Ballers and Viners. See Pea Hullers. 

uskers and Silkers. See Corn Huskers. 

Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 


ETED PANS, steam. 
Indianapolis, Ind. 
ars, fruit. See Glass Bottles, etc. 
uice Pumps. See 
"Kerosene Oil Burners. 
Ketchup Fillers. See Bottlers Mehby. 


KETTLES, copper, plain or jacketed. 
f. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, gilass-lined. 


KETTLES, 
« Machine Co., Salem, N. J. 
Borin Gang. Mchy. Works, Berlin, Wis. 
Bdw. Renneberg & Sons Co., Baltimore. 
A. K. Co., 
e-Sells Corp., 4 
Mchy. Co., Baltimore. 
KNIVES, 
. K. Robins & Co., Baltimore. 
Pitt Emrich, Cincinnati, O. 
aut Cutters. 
e K. Robins & Co., Baltimore. 


LABELING MACHINES 

' old Co., New York City. 

Co., Yonkers, N. Y 
Morral Bros., Morral, Ohio. 


LABEL Manufacturers. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. - 
U. S. Prt. & Litho. Co., Cincinnati. 


8 for analysis of goods, etc. 
Washington, D. C. 
Markers, can. See Stampers and Markers. 
MARKING INK, pots, etc. See Stencils. 
incinnati. 
See Pulp Machinery. 
Meat Canning Machinery. 
Meat Choppers. See oppers. 


hine Co., Salem, N. J. 
Beatin Mehy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 


See Box Nailing Machines. 


OYSTER CANNERBS’ 
Cang. Mchy. Works, Berlin, Wis. 
% Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. 
ee Cans. 
fibre. See Fibre Containers. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 
tainers. 
Paring Knives. See Knives. 
PARING MACHINES. 
Phil. Emrich, Cincinnati, O. 
Sinclair-Scott Co., Baltimore. 
PA£TE, canners’. 
tinental: Mfg. Co., Philadelphia. 
Sowa & Almy Chem. Co., Cambridge, Mass. 
Edw. Emrnold Co,, New York City. 
A. K. Robins & Co., Baltimore. 


PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Seed Co., Chicago. 


PEA CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Ayars Machine Co., Salem, N. J. 

m Cang. Mchy. Corp., Cedarburg, Wis. 

Heatley Mfg. Co., Silver Creek, N. 
A. K. Robins & Co., Baltimore. 
e-Selis Corp., Chicago. 
Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 

Pea Vine Feeders. 

Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 

Phil. Emrich, Cincinnati, 

A. K. Robins & Co., Baltimore. 

Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 

Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 


Picking Boxes, Baskets, etc. See Baskets. 
— Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 
E. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Stevenson & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


PITTING SPOONS, coring hooks, etc. 
Phil Emrich, Cincinnati. 
POWER PLANT EQUIPMENT 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power nt 
Equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


PUMPS, air, water, brine, s Pp. 
Ams Machine Co., Max, New York City. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Retort Crates. See Kettles, process. 
Retorts. steam. See Kettles, process. 


RHUBARB CUTTER 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 


SEALING MACHINES, Box. 
McStay Machine Co., Los Angeles, Cal. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
. H. Langsenkamp, Indianapolis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Scalding and Picking Baskets. 
Scrap Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 
SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
Rogers Bros. Seed Co., Chicago. 
Separators. See Pea Canning Mchy. 
SEALING MACHINES, CANS, s:e Closing 
Machines. 


SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York. 
BE. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
Seattle-Astoria Iron Works, Seattle,. Wash. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Shooks. See Boxes, Crates, ete. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague-Sells Corp., Chicago. 
——. fruit and vegetable. See Corers and 
cers. 


Sorters, pea. See Cleaning & Grading Mehy. 
SPEED EEGULATING DEVICES (for Ma- 
ehines, belt drives, ete.). 
Sinclair-Seott & Co., Baltimere. 
Huntley Mfg. Ce.. Silver Creek. MN. Y. 


See Baskets. 


STAMPERS AND MARKERS. 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See 


Kettles. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 


Steam Retorts. See Kettles, process. 


STENCILS, marking pots and brushes, 
brass checks, rubber and steel type, burn- 


ing brands, etc. 
A. K. Robins & Co., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 


Berlin Cang. Mchy. Works, Berlin, Wis. 

ansen ang. cny. orp., Cedarburg, 

Huntley Mtg. Sliver creek, NY 

E. J. Lewis, Middleport, N. Y. 

A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Supplies, oggine room, line shaft, etc. See 

Power Plant Equipment. 
Supply House and General Agents. See Gen- 


eral Agents. 
Switchboards. See Electrical Appliances. 
SYRUPING MACHINE. 
Anderson Fill Mach. Co., Alameda, Calif. 
Ayars Machine Co., Salem, N 


Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Tables, picking. See Pea Canners’ Mchy. 
TANKS, METAL. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Lan kamp, Indianapolis. 
Slaysman Co., Itimore, Md. 
TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 
TANKS, WOODEN. 
Balto. Coope: Co., Baltimore. 
Testers, can. Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 
Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
ansen Cang. Mchy. Corp., burg, 
Huntley Mfg. Co., Silver Creek, N.Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 


A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
F, H. Langsenkamp, Indianapolis 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Transmission Machinery. 


TRANSPLANTING MACHINE 
Trucks, Platform, etc. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, etc. 
Turbines. See Dlectrical Machinery. 
Variable Speed Countershafts. Bee Speed 
Regulators. 

Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERBS. 
Chisholm-Scott Co., Columbus, 0O. 
Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. See Bottlers’ 
Washers and scalders, fruit, ete. See ers. 
WASHEBS, can and jar. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Cedarburg, 


Hansen Cang. Mchy. Corp., 
A. K. Robins & Co., Baltimore. 
Washing and Scalding Baskets. 


See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 


Wiping Machines, ean. See Canmakers’ Meby. 
Wire ) Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 
WIRE, for strapping bexees 
Wrappers, paper . See Corrugated Paper 
Produets 


le 
Wrapping Machines, ean. See Labelling Mehy. 


WYANDOTTE—Sanitary Gleaner. 
J. B. Ford Ce., Wyandette, Mich. 
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Rogers Bros. Seed Co. 


doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 


Breeders & Growers 
Pedigreed Strains 


2639 Boston Street Baltimore, Md. 
WORKS 
ATLANTIC WRARF, BOSTON STREET & LAKEWOOD AVE. 
PEAS---BEANS---SWEET CORN 


Trade Mark Registered. 


326 W. Madison St. 
Chicago, U. S. A. 


OF THE 


‘ MANUFACTURERS OF 
TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE, MD. 


SE CLARKSBURG, 


| 
ae 

A 


yp 


CONTINENTAL 


CAN 
COMPANY 


INC. 


= 
= 
= 
= 


